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TRE CANNED FOOD AUTHORITY OF THE WORLD 


BALTIMORE, MONDAY, FEBRUARY 8, 1915 


AMERICAN CANS 


The season of 1914 closed a year of more than usual 

satisfaction, not only in volume of sales, but particu-. 
larly in the friendly interchanges of word and act which 

have been the pronounced features of the years’ 

business. 


Our endeavors to efficiently serve, have been recipro- 
cated by a most cordial and generous appreciation on 
the part of the trade generally and it is this evidence 
of confidence and esteem that we value even more 
than the business gain which has resulted. 


American Can Company 


Chicago NEW YORK Baltimore 
Rochester, N. Y. Portland, Ore. San Francisco 


In This Issue—The 


THIS IS THE 1948th ISSUE OF 
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GEO. W. ZASTROW 
MECHANICAL ENGINEER 
1404 to 1410 Thames St. BALTIMORE, MD. 


ATLLIN THALS GIAOUdWI 


Manufactured to hold 800, 1,000 and 1,200 2-Ib. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, dry 
steam, or open bath process. 


Why Do You Hesitate About 
Buying A Blakeslee Simplicity 
Can Righting Machine 


when it will save 
its cost in one 
season and will 
never wear out? 
It never gets 
tired and never 
makes a mis- 
take. Ask us 
about it. 


A. K. Robins & Co., Agts. 
Baltimore District 


Burden & Blakeslee, Mfgrs. 


Cazenovia, N. Y. 


WHEELING CANS 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheeling, W. Va 
. 


Wheeling, W. Va. 
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The New Standard 


“It is largely the EARLINESS and UNIFORMITY with which the plants bear a LARGE 
NUMBER of LARGE SMOOTH FRUIT throughout the ripening season that makes Bolgiano’s 
“Greater Baltimor’’ superior to Stone which has been the Standard canning variety for many years.” 

“During our Picking. Season fram July 25th, to Octoher Ist, Balgiano’s “Greater Baltimore” 
yielded nearly 22 Ton Per Acre.” 

April 1913. 


Prof. J. G. Boyle, Dept. Hort. Purdue University, Lafayette, Indiana. 


Bolgiano’s 


Tomato. 


We Offer a Limited Amount of Our Stock Seed Saved 
Entirely From Crown Set Fruit of the Most Prolific Plants at $3.50 per Lb. 


iis J, BOLGIANO & SON 155 


Growers of Pedigreed Tomato Seed 


ALMOST IUMEARS seeps BALTIMORE, MD. U. S. A. 


SELLING TRUSTWORT 


See Our Advertisement on the Other Side 
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You Should Know 


Ask your Seedman—Point Blank—If he has a Pulp Factory on his Seed Farm, and 
if he saved the seed he is going to fill your order with, either from hisown Pulp Fac- 
tory or some other seed growers Pulp Factory - Don’t accept An Evasive Answer. 


If You Are Going To Get | 
“PULP FACTORY” SAVED SEED 
You Should Know It 


Without Doubt Responsible For Many Low Yields 


Prof. J. G. Boyle, of the Purdue Univesity Agricultural Experiment Station, writes April 1913: ‘‘It 
can be readily seen that the quality of Tomato Seed furnished by different seed firms is quite variable. It 
is well known that a considerable amount of Tomato Seed is collected annually from pulp used in catsup 
making, cleaned and sold to seed houses. From these central points it is distributed to the tomato grow- 
ers, and is, without doubt, responsible for many low yields. 


Bolgiano’s Natural Seed Saved 


TOMATO SEED 


Northen Grown—Free From Blight 
Most Carefully Selected, Most Carefully Grown, Most Carefully Saved 


Just For Seed 


WE DO NOT PERMIT Sates Sos Sate A Grain of Canning 


If you buy 1 pound or 1000 pounds we can supply you; it is impossible to get better 
Tomato Seed than Bolgiano’s at any price. Thousands of Critical Canners and Grow- 
ers have found through years of experience, that they can always depent upon Bolgi- 
ano’s Trustworthy Tomato Seed. 


Wholesale Tomato Seed Prices To Canners 
Terms:- 2% 10 days 60 days net. 


Per Lb. Per Lb. 
Greater Baltimore $2.00 Maules’ Success $1.25 
Greater Baltimore Tomato, Bolgiano’s Special ‘ Kelly Red or Wade Tomato..........ccccceee 2.00 
Stock Seed, saved entirely from Crown Livingston’s Favorite Tomato............... 1.25 
Set fruit from the most prolific plants and Burpee’s Matchless Tomato..............cee 1.25 
from the most perfect fruit carefully se- Livingston Perfection Tomato............e0. 1.25 
lected. Supply of this stock seed very 1.25 
limited. 8 50 World’s Fair Tomato...... 1.25 
2.00 Bolgiano’s New Century Tomato............ 1.50 
My Maryland, Stock Seed..........cccccccse 3 50 Bolgiano’s New Queen Tomato.............. 1.25 
The Great B, B., Bolgiano’s Best.............- 1.25 King of the Earliest Tomato...............0. 1.75 
Red Rock, Extra Fine Stock............ee0e0 1.50 Spark’s Earliana Tomato (Langdon’s)....... 1.50 
I. X. L., Bolgiano’s Extra Early............. 2 50) alk’s Jewel Tomato 1.50 
Livingston’s New Stone (Pure)............+ 1.25 New Jersey Red Tomato............. 
Livingston’s New Stone, Special Stock Seed. . At Dwarf Stone Tomato.............0. 1.50 
“John Baer’’_Tomato---‘‘The Earliest and Best Tomato on Earth.’’ $10.00 Per Pound. 


Growers of Pedigreed Tomato Seed. 
SELLING TRUSTWORTHY SEEDS BALTIMORE, MD. VU. Ss. A. 


See Our Advertisement on the Other Side. 
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TIN PLATES 
CHARACTER 


“QUALITY COKES” 


MANUFACTURED BY 


WASHINGTON TIN PLATE CO. 


WASHINGTON, PA. 
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Eureka Soldering Flux 


Good Fiux is an absolute necessity in your business because the public 
demands the very highest standard of purity in food products. Eureka 
Soldering Fiux is especially adapted to cannery use, and in our special 
process of manufacture every objectionable impurity is removed. Its 
use in the largest and most successful canneries in the country proves 
its advantage. 


The Grasselli Chemical Company 


Main Office: THE ARCADE, CLEVELAND, OHIO 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


New York, 80 Maiden Lane. New Orleans, La., Godchaux Bldg. C. W. Pike Company, 808 Postal Telegraph 
Cincinnati, Ohio, Pearl St. and Eggleston Ave. Milwaukee, Wisc., Canal and 16th Sts. Blde., San Francisco 


‘ Birmingham . Ala., 825 Woodward Bldg. St. Paul, Minn., 172-174 E. 5th 8t. THE ‘“GRASSELLI CHEMICAL co., LTD., 
Detroit, Mich., 474.486 Hancock Ave., East. , Pa., Diamond Bank Bldg. Main Office and Works, Hamilton, Ont. 
Boston, Mass., 70 Kilby St- hia, Pa., Drexel Bldg. Branch Offices: 


Chicago, 2235 Union Court. Son, Marine Bank Bldg., Bal- Pape and Gerrard Aves., Toronto, Ont. 
St. Louis, Mo., 112 Ferry St. Rah g d. 102 Nazareth St., Montreal, Que. 


JEROME B. RICE SEED COMPANY 
Cambridge, N. Y. 


AMERICA’S LEADING GROWERS 


Canners’ Pea Seed 


Not only have we the largest acreage in 
Canners’ Peas, but we have the equipment 
to handle them and skilled experts to super- 
vise the growing crops. 


Our references are the largest aud most 
successful Pea Canners in the U. S. and 
Canada. . 


Our shipping station at Detroit makes a 
low rate to-all points. 


ASK US FOR PRICES FOR PROMPT SHIPMENT OR 
FUTURE CONTRACTS 


PEAS, BEANS, CORN, BEET, TOMATO 
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FOR THE COMING SEASON 


Worcester Salt 
THE SALT WITH THE SAVOR 


The Standard Brand for Can- Made good—makes good. 
ners and Packers. The brand you need for a 
quality pack, because 


Unrivalled in Strength and !T TAKES THE ! atin 
Sweetness of Flavor. TO MAKE THE 


WORCESTER SALT COMPANY 


Largest Producers of High Grade Salt in the World 
NEW YORK 
Offices in BOSTON, PHILADELPHIA, CHICAGO, COLUMBUS, SAN FRANCISCO 


CANNERS’ EXCHANGE SUBSCRIBERS 
AT 


Warner Inter-Insurance Bureau 


SAVINGS $143,000.00 


Look for ANNUAL STATEMENT in 
EARLY ISSUE ‘OF THIS PAPER 


LANSING B. WARNER, ING., Attorney, 111 W. Monroe St, CHICAGO 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman, San Pedro, Cal. - GEO. G. BAILEY, Treasurer, Rome, New York 
WM. R. ROACH, Hart, Michigan , T. HERBERT SHRIVER, Westminster, Md. 
L. A. SEARS, Chillicothe, Ohio : ° LANSING B. WARNER, Secretary, Chicago, Ill. 
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TOMATO SKIN PUMP 


(THE QUEEN ANNE) 


You Need It and the Health Authorities Require It. 


Will carry Tomato Skins several hundred feet. Pump can be placed under- 
ground in Cannery, where convenient to receive skins. 


Will also carry away Knives, Rags, Stones or any such articles. 
ONE PUMP WILL TAKE CARE OF ANY SIZE TOMATO CANNERY. 


di 
Ae 


WILL CARRY 
AWAY 
VALVE | 
DRAIN 


TO | 
CORRODE | WATER 


OVERHEAD HAS WATER 
INCLUDED 


SEE THIS PUMP IN OPERATION AT THE CONVENTION 


MANUFACTURED ONLY BY 


: 
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se A. K. ROBINS & CoO., Baltimore, Md. 


We will show at the coming 
-Canners’ Convention at Grand 
Central Palace, New York City, 
February 8th to 12th 


more new machinery 
than we have at any previous 
Convention. 


Don’t fail to see our exhibit— 
Block B. 


Ayars Machine Company, nes jersey. 


BROWN, BOGGS CO., Lrp., Hamiron, Onr., Sole Agents for Canada. 
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SEAL SAFETY 


Here is the Evidence. These are the Machines. 


No. 88-A Automatic Body Maker 
Patents Pending 


After reviewing our experience with Sanitary 
(Can Machinery Guring the season of 1914, we feel 
Ampellet te you that the ue 06 AT Double Seamers, 
© large number of which we installed with eur peckers 
thie year, were universally setisfectery, giving © 
output with minimum of expense ané trouble, 
and we expect to use e great many more of these machines 
@uring the coming year. 

We also want you to know that we are very 
weed pleased with the Bo. 498 Double Seamer, phich we 
operated in our canning factory and which excellent 
work at speed warying from 75 to 100 cans per minate 
both with without clinching machines attached. 

Be cannot commend these machines too highly 
end you may feel at liberty to quote us ip this con- . 
nection te any extent you desire. 


Your friente, 
Patents Pending 


one, Van Lat No. 498 Double Seamer 


No. 98-AT. Double Seamer 


Builders of the Complete Lines of Sanitary Can Making Machinery from the Punch to the Tester 
DON'T MISS THE NEW THINGS AMS WILL SHOW AT THE CANNERS’ CONVENTION IN NEW YORK 


MAX AMS MACHINE COMPANY = Mount Vernon, N. Y. 


CHAS. M. AMS, Pres. 
BERGER & CARTER CO., COAST SELLING AGENTS, SAN FRANCISCO, CAL. 
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CERRUTI SYRUPER 


When Such Canners As 


California Fruit Canners’ Association 7 Libby, McNeill & Libby 
Thomas Canning Co., Grand Rapids, Mich. Hawaiian Pineapple Co. 
Houser Canning Co., Fort Valley, Ga. ' \\ 


‘ and hosts of others, recognize them as the best, isn’t it time for you S 


to order and save syrup and labor? 


SALES AGENT 


268 Market St. 25 California St. g 


SAN FRANCISCO, CAL. 
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“‘Miorral”? 


saves enough 


(compared to any other Husker) 


pay for its up-keep 


Compared to any other make of husker we positively assert and guarantee there is enough saving 
in butting with our automatic four-and-one-half-inch movement placer to more than pay for the 
upkeep of the “Morral” husker. To the practical green corn packer who has met with annoyances 
and losses wherever corn has been placed either by hand or by any mechanical means, we want 
to say this;—all other ways are wasteful compared to a “Morral”—with our “Morral” each ear 
is automatically placed to the butter with unfailing accuracy. The four-and-one-half-inch-movement 
(patented) “Morral” placer is undoubtedly the most ingenious thing ever placed on any kind of 
machinery used in a corn shed and it does its work better than hand labor of the most skilled kind 
and better than any other outfit designed for the same work. A “Morral” will not cut into the 
ear and will not waste your good corn—the reason why some of the largest users of corn huskers, 
men who have seen and tried out other huskers, say that the “Morral” automatic placing and 
butting device is worth more than some complete mechanical huskers. 


180 ears 
a minute 
all day long 


Produce your corn and two faithful feeders— 
the “Morral” will do the rest at 180 ears a 
minute all day long; these aré the crowning 
features of a “Morral’,—dependability, stabil- 
ity and regularity. Having superior powers 
of endurance, the smooth running, sturdy 
“Morral” handles 180 ears a minute, one 
minute after another, one day after another; 
—husking, butting, silking green corn 30% 
faster than anything else man has produced. 


HUNTLEY MFG. CO., Silver Creek, N. Y. MORRAL BROS., Morral, O. 


Patented 


BALTIMORE, MONDAY, FEBRUARY 8, 1915. 


CANNERS 


CONTEMPLATING THE ADOPTION 


SANITARY CANS 
FOR THE SEASON OF 1915 


SHOULD CONSULT US BEFORE MAKING 
CONTRACTS. WE ARE EQUIPPED FOR 
ALL SIZES. 


MAX AMS DOUBLE SEAMERS EXCLUSIVELY 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


What is the market? 
Standard No. 3 Tomatoes, 67%4c. to 0c. 
Standard No. 2 Tomatoes, 47%c. to 50c. 
Standard No. 10 Tomatoes, $1.95 to $2.00. 
Standard Maine Style Corn, 65c. to 67M%c. 
Standard E. J. Peas, 7?7%c. to 80c. 
and as many shades of prices above and below these as 
there are shades of quality in the goods offered, or in the 
minds of the buyers. So that when a canner or a broker 
happens to sell goods at prices different from these, it 
does not mean that the above quotations are wrong, that 
the market is not as here quoted; but, in cases where the 
prices are higher, either that the goods are of better qual- 
ity, or that the buyer is influenced towards the goods of 
the seller; or, if at lower prices, that the goods are. below 
quality, or that the canner is unknown or in need of 
money. Personal 6pinions or individual sales do not make 
the quotable market; the actual market is the mean aver- 
age of the day’s sales, and when these are obtained from 
a wide range of operators they are as “actual” as any 
human system will ever devise. ; 

We welcome the agitation that is now going on over 
this question, “What is the market?” and our readers will 
find elsewhere a very interesting communication from Mr. 
F. A. Torsch in answer to “Wrangler’s” remarks along 
this line, and at the same time giving a concrete illustra- 
tion of the form of official report of sales advocated by 
Mr. Torsch as a member of the Committee of the Tomato 
Section of the N. C. A. Every canner in the business 
should study this proposition, and if he does so, he will 
find many interesting possibilities in it. The matter will 
be thoroughly threshed out in the meeting of the Tomato 
Section at New York this week, and to get the full benefit 
of the question one should be present at that discussion. 
When this reporting system is in perfect and harmonious 
working order, then the recipients of these reports will 
be in a position to personally ascertain the mean average, 
or “actual” market price of the article in which they are 
interested. It will show, however, the entire range of 
prices and this feature will be its greatest value, through 
suggestion, aside from the information it will give as to 
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the size of movement and number of buyers in the mar- 
ket. The plan seems thoroughly feasible, and we feel cer- 
tain that if it is put into even partial operation, by which 
we mean if only a comparatively small number of the total 
canners regularly report, much benefit will accrue. It 
must prove a big help to the industry and particularly 
when coupled up with the other tentative provisions 
which this Committee will recommend to the Tomato 
Section for adoption. Given the acreage, the crop condi- 
tion, the amount of futures sold, and the amount of stock 
on hand, together with the volume of trade passing, and it 
will not take a modern Calculus to find the answer. Some 
seem to think that this is regarded as an encroachment 
upon our rights or business. Not in the least; it will be 
helpful and beneficial to us. 

In fact, this reporting the market is about as welcome 
and enjoyable a feature of our business as is the gather- 
ing and reporting of statistics to Secretary Gorrell. A trial 
balance of the business must be struck each year, despite 
the carpings of those who always want to “cover up,” and 
Secretary Gorrell is the one man who can do it; and some 
form and substance must be given to market prices, and 
not permit them to remain mere rumors or “say sos,” and 
we do not shirk our duty. But if there can be found any 
individual, or any system, upon which responsibility can 
be placed, and we be allowed to report but the findings of 
that person or system, Secretary Gorrell will chant a fer- 
vent Te Deum on the statistics question, and-we will join 
heartily on the market problem. 


Whether the coming event of the Convention has cast 
its shadow of quietness upon trade in this city this past 
week or not, we cannot say, though it would seem to have 
done so, for it has been quiet, with no changes in prices, 
though trading was slightly larger than in former weeks. 
Immediate shipping orders seem‘to indicate bare floors 
with the buyers, but they do not change their hand-to- 
mouth policy of buying for that reason. On the other 
hand, holders of goods realize that.there will be a call for 
all they have and they are not, as a rule, accepting any- 
thing under full prices for their goods. Possibly never 
before have the indications seemed brighter for advancing 
prices on all lines of canned food, but especially so for to- 
matoes. With wheat going beyond all previous high rec- 
ord marks, and bread following, through advancing 
prices or diminishing size of loaves; with meats promis- 
ing to go beyond the reach of even the wealthy ; with fac- 
tories opening and the number of idle growing visibly less 
every week, and with the real canned food consuming 
season now just commencing, what can prevent the bulk 
of demand falling upon the poor man’s meat, the tomato, 
or upon canned foods in general as the cheapest and best 
form of food obtainable? This is not an hypothetical sit- 
uation ; it is as real as actuality, and its results as certain 
as two plus two makes four. 

Word comes from California as we are closing our 
forms that the California Fruit Canners’ Association has 
named prices upon future peas, as follows: Tiny petit 
pois, $2.10; petit pois, $1.80; extra sifted, $1.30. As yet 
no prices have been named upon the general lines. And 


THE Canning TRADE 


our informant adds that the terriffic storm experienced 


this week did but light damage, and there is no danger 
from floods, which were earlier feared. 

Another piece of interesting news is found in the 
communication sent to the Chairman of the Corn Section 
of the N. C. A. for action at that meeting during the New 
York City Convention, and reads as follows: 

February 2, 19165. 

Mr. George E. Stocking, 

Rochelle, Ill. 

Dear Sir: 

I am in receipt of letter from Secretary Gorrell 
of the National Canners’ Association, ..that he has 
referred a suggestion that I made to him, to you as 
chairman of the Corn Section of the National Asso- 
ciation, to be discussed at the annual meeting. 

It occurred to the writer that if the Corn Section 
would adopt a measure “restricting a minimum 
amount of sugar used in packing Standard Corn,” 
that the next step in line, would be to recommend 
its adoption by the National Wholesale Grocers’ As- 
sociation and other allied associations. 

It is my thought that 40 or 50 pounds of sugar 
to each 100 gallons of water be used in packing 
Standard Corn, or some fixed minimum amount be 
adopted, it would aid our industry and cultivate a 
more general use and consumption of canned corn. 


Kindly refer this matter to the Committee on 
“Standards.” 


A CORRECTION. 


In our issue of February ist, we displayed in the adver- 
tisement of Frank Hamacher, the cut of their Ideal Viner 
without the distributor, the cheaper form of their famous Viner 
Feeders, whereas the advertisement referred to their Ideal 
Viner Feeder with Distributor, as shown on another page of 
this issue. The difference in machines and the work they per- 
form is obvious. 


WHAT IS THE MARKET? 


Editor of The Canning Trade: 

Sir: In the distribution of bouquets I wish to say in all 
sincerity that when my time is too crowded to read dll the 
valued correspondence, ‘trade correspondence and editorials 
in your excellent publication I at least make it a point to read 
the letters of ““‘Wrangler.’’ There is always a spice and vigor 
running through his letters, suggestive of the breeze right 
off the lake, and I have obtained more than one valuable 
suggestion from his words. 

“Wrangler” now comes to my support with his com- 
ments on the proposition regarding a daily report of the to- 
mato market, which has already been heartily indorsed by 
the Tri-State Packers’ Association, and is in perfect accord 
with the system already in vogue amonv the Western can- 
ners, and which, I am told, appeals to the minds of the lat- 
ter as a perfectly feasible and desirable thing to be accom- 
plished. 

In your issue of February 1st my friend “Wrangler,” 
whom I have never met personally, strongly supports this 
proposition in saying: ‘There is just one absolutely reliable 
way to get the facts, and that is to give actual sales and 
transactions, naming the quantity, grade, size and terms. 
When one attempts to generalize as to the market he must 
average it as to prices, and that is the making of the market 
by the reporter, rather than by buyer and seller.” 

But “Wrangler” has not yet “caught on” to the idea, 
that reporting and publishing are things that can be done 
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entirely apart from newspapers. It is true that good report- 
ing, and over an extensive section of the country, would cost 
the newspapers an immense amount of money, but when men 
are banded together in a co-operative piece of work on a 
mutual plan, and 500 men say to each other that they will 
become reporters in behalf of each other, and of the indus- 
try in which they are engaged, and will not ask large salaries; 
in fact, not any salaries at all; and will do their reporting in 
a first-class, thorough and accurate manner, and aot report 
hearsay information, but report only actual facts and trans- 
actions, it would mean a corps of reporters such as could 


not be hired by the combined newspapers of America, for a 
considerable sum of money. 


“Wrangler” adds that ‘“‘The reporters of the papers could 
get the facts from the canners, brokers and wholesalers, and 


if their names were not to be mentioned they would tell the 
true facts and give the actual truth.” 


{Here is where the editor will have to wire for a fresh 


supply of query marks of assorted sizes, mostly large, to in- 
sert before proceeding. ] 

Well, if the reporter of a paper can be successful in get- 
ting the true facts, then I believe we can depend upon a 
corps of reporters, selected from the ranks of the canners, 
to do equally as well, and also that the percentage of doubt- 
ful statements which might creep into the records through 
these reports of our canners, would not seriously disturb the 
situation, or be very much worse than in the past. However, 
Wrangler says emphatically that information could not be 
secured by these canners themselves from each other, ‘“‘be- 
cause canners would not be open and candid and truthful with 
each other.’”’ As a matter of fact, Wrangler does not mean 
this; it just slipped out accidentally, and he has not given 
the subject the thought that it requires. Others—in fact, 
canners themselves—have made the same mistake and are 
prone to talk in that manner, doing an injustice to them- 
selves and to others engaged in the canning industry. 

Let me explain further, it was never intended, in ask- 
ing the canners to report to the National Secretary their sales 
of tomatoes, with quantities, grades, sizes and prices, that 
they should be asked to give the names of the customers mak- 
ing these purchases, and the fact thay are not asked to put 
their own names upon the blank form furnished them, on 
which to make the report and mail it to the National Secre- 
tary. It is true that each canner contributing such informa- 
tion will be assigned a number, and he will always know 
that he is number, say, 135, but that number is the only 
thing appearing on the card which would indicate to the 
National Secretary from whom the card is received, and 
even the clerk in the office of the Secretary would not know. 
The list of names and numbers would be in the possession 
of the Secretary himself, and locked in his strong box, with 
the key in his own possession, and no one would have a dupli- 
cate of that list, and it would be sacred information in the 
custody of the Secretary. 

The reporting blank would not even show to what mar- 
kets the sales had been made, nor through what brokers the 
business had been accepted. It would simply be a brief but 
true statement of actual transactions, with only such informa- 
tion as is a necessity in order to make it of full value. 

Now “Wrangler” calls attention to the danger of attempt- 
ing to standardize canned tomatoes in a manner similar to the 
grading of wheat, coffee, cotton and other commodities. This 
is a point easily answered. Every body today, be he canner, 
broker or wholesale grocer knows when he talks about stand- 
ards just what it means. It is true that the language describ- 
ing standards is not always explicit, and it is intended even 
how to make that language so clear and at the same time com- 
prehensive, that the definition cannot be twisted out of its 
proper place, and that is as far as the standardizing of tomatoes 
is likely to be carried. However, it is intended that canners 
all agree upon such a definition and such standards and de- 
scribe their goods in accordance with same, and if they pack a 
grade better than a standard they certainly have the right to 
So state and to claim all the credit that is due them, for packing 
better than their neighbors or the majority of canners. It 1s 


Simply proposed to put on record, under a designated head in 
the market report, the transactions which take place every 
day and which the buyer and seller and broker recognize and 
know, are actually under such headings or classifications in the 
minds of all concerned. 


The illustration offered by Wrangler of the New York 
Coffee Exchange as being a potent influence in pushing down 


prices, and keeping them down does not appeal to me, and 
possibly there may be other conditions surrounding the coffee 
market for which the Coffee Exchange is not in the least re- 
sponsible, but for which the exchange may be a convenient 
scape-goat to carry the blame. This illustration proves noth- 
ing. I would say it is the exception which proves the rule, 
and I am told on the other hand by men trading in grain and 
other commodities and securities, that the exchanges are a 
vital necessity, without which the immense business could 
never be carried on. 

The plan of gathering reports is to some extent explained 
in the above, and in regard to the distribution of this informa- 
tion back to the canners, I would call your attention on the 
next page to a hypothetical market report received by a canner 
on June 16th, 1915, showing transactions which actually oc- 
curred on June 14th, 1915, and the reports reached the Na- 
tional Secretary on June 15th and are back in the hands of the 
canner on June 16th, 1915, and if this is not quick enough, a 
system of ‘“day-letter’ reports by wire could give a portion 
of this information to those willing to pay for the wires, and 
thereby save from 12 to 18 hours. 

This can be done, and I am sure that you, Mr. Editor, 
and you, Mr. “Wrangler,” are willing to give it a good send-off 
and your hearty support. F. A. TORSCH. 


Baltimore, Md., February 4, 1915. 


NATIONAL CANNERS’ ASSOCIATION DAILY REPORT OF 
ACTUAL SALES. 


June 15, 1915. 


Terms: Subject to 1% Per Cent. Cash Discount and no Freight 
Allowance Unless So Stated. 


Maryland and Delaware Transactions. 


STANDARD No. 3 TOMATOES. 
F. O. B. Country. 


Spots. Futures. 

1000 Cases @....... 75 3000 cases @...... . 80 
600 Cases @....... 75 1800 Cases @...... - 80 
2000 Cases @....... 72% 2400 Cases @. Jae 
3500 Cases @....... 75 10000 Cases @....... 17% 
8000 Cases @....... 72% 600 Cases @....... 80 

1500 Cases @....... 77% 21 Sales 600 each 
27 Sales, 600 each (12600 cases) @... 80 


(16200 cases) @.. 75 28 Sales 1100 each 


15 Sales 600 each 30800 cases) @... 80 
(9000 cases) @.. 77% 6000 Cases @....... 17% 
4 Packers “sold out today.” 3600 Cases @....... 717% 
15000 Cases @....:.. 75 
5000 Cases @....... 77% 
4200 Cases @....... 80 
2 Packers “withdrew from 
market.” 


F. O. B. Baltimore or Baltimore rate of freight guaranteed. 


Spots. Futures. 
650 Cases @....... 80 19 Sales 550 each 
2500 Cases @....... 80 (10450 cases) ee 
550 Cases @....... 82% 22 Sales 600 each 
20 Sales 60° each (13200 cases) @... 80 
(12000 cases) @... 80 16 Sales 1000 each 
14 Sales 550 each (16000 cases) ae Oe 
(7700 rases) @... 80 12 Sales 2000 each 
400 Cases @....... 82% (24000 cases) @... 80 
250 Cases @....... 80 8500 Cases @....... 80 
1000 Cases @....... 80 9000 Cases @....... 77% 
7 Sales 550 # earh 1000 Cases @....... 82% 
(3850 rases) @... 80 15000 Cases @....... Tk 
600 Cases @....... 77% 10000 Cases @....... 80 
2 Paikers “‘sold out today.” 400 Cases @....... 80 
;} 4000 Cases @....... 80 
2000 Cases @....... 82% 
8000 Cases @....... 82% 
‘1 Packer ’ withdrawn from 
market.” 


Off standard 3’s, both country and Baltimore, standard 
and off-standard No. 2s, No. 10s, 5%4-inch cans, and the quo- 
tations from various sections will be all recorded in the above 
way. The above is merely a sample of a part of the proposed 
report. 


P 
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The New York Market 


Bad weather interferes with. busines8*Buying” very quiet—Reports of liberal buying for 
export continue—Holders not showing weakness—Most orders call for rush ship- 


ments—Interest in future corn is growing—Noted 


in this market. 


Reported by Telegraph 


New York, February 5. 

The Market—February has been a hard month thus far. 
January went out in a storm and all the first days of the week 
the storm continued, with a snow fall that was made up of a 
fine, mealy snow that caused horses and men to slip so seriously 
that traffic was badly impeded. This, of course, had an in- 
fluence upon shipments for out-of-town delivery, and it also re- 
duced buying in the city, though perhaps not so much as it 
hurt shipments. Despite this, however, prices remained gen- 
erally firm and though here and there a slight reduction might 
have been possible, as a whole the situation remained substan- 
tially unchanged. Holders are firm, believing that prices will 
at least remain steady and they hope will advance. But or 
this they are not certain, since buyers persistently refuse to 
accept their statements as accurate. Movement seems to be 
limited to actual necessities, and the tendency is toward con- 
servatism in purchases. Only a few buyers are ready to say 
that the outlook favors any immediate change worth while. 
Supplies of most varieties appear to be ample to represent re- 
quirements, and this has its influence upon the general tendency 
of the trade to be conservative. Reports of liberal buying to 
go abroad continue, but when traced to their sources are not 
always authentic. Still, it is unquestionably true that sales 
for export have improved and the prospect is that they will 
improve still further. The fact that holders are almost cer- 
tain to maintain their prices is a steady influence which pre- 
vents any possibility of a break in the market. The necessity 
for preparing for the heavy consuming season is upon the 
trade and buying will begin in a much more liberal way in 
the near future. Tomatoes remain about as last week. It is 
possible to buy at 47%c for No. 2 and 67%%c for No. 3s. It is 
reported that sales have been 216c under in both grades, but 
these sales have not been numerous at those figures. Some 
are still asking 50c for No. 2s and 70c for No. 3s, but sales 


‘at this price are not numerous. More inquiries are reported, 
but they have not yet resulted in sales. 

_ Tomatoes—While Southern brokers report a good demand 
for tomatoes, the market here presents a tame appearance. 
There is a fair demand for carload lots, but buyers are dis- 
posed to be selective and turn away from offerings that are not 
strictly up to the standard, no matter what the price. For 
goods that measure up to the requirements of local buyers 
brokers say they have no difficulty in securing 67%c for No. 3 
and 47%c for No. 2, f. o. b. factory, with Baltimore rate of 
freight. No. 10s are dull and easy, with $2.00@2.10 as to 
seller, f. o. b. Baltimore nominally quoted, but some sellers 
are said to be willing to shade the inside price at least 5c a 
dozen. According to some advices good sized orders were re- 
ceived from widely separated markets, most of them being 
for rush shipment, and indicating that jobbers are at a mini- 
mum. There appears to be a better demand this season than 
ordinarily, thus keeping pace with the increased output. Of 
course all dealers realize that Minnesota and Michigan pack- 
ers are producing goods which seem to meet the requirements 
of the West and Middle West sections, and that while not com- 
peting with eastern markets may have an influence on prices. 


Corn—Interest is chiefly centered in future Maine corn, 
opening prices on the 1915 pack, of which are expected within 
a few days. Some authorities think that the quotations will 
be made this week, and the general impression is that the 
prices will be no higher than those of a year ago, in spite of 
the fact that a number of packers feel that they should get at 
least 24%c more. Leading brokers, however, have counseled 
against the making of higher prices at this time, because of 
the general depression in business, due partly to the war and 
to the packers of Minnesota and Michigan turning out.a good 
grade of corn, which if not fully equal to that turned out in 


Maine, so closely approaches the quality of the latter as to 
well satisfy the buyers in the Middle West and those in markets 
further west. Of course, such goods could not enter into the 
competition with Maine product in the Eastern market, as is 
pointed out, but will have a decided influence when the ques- 
tion of prices is raised on business in Western markets. Fancy 
State corn is quiet, but firm, and the market for standard 
stock is steady, though there is not much buying at present. 
Southern and Western standard grade are held steadily up to 
quotations in spite of limited buying. Advices from Southern 
packing centers indicate that the market has not been much 
effected by the publication of the 1914 statistics and that not 
only have he bankers who finance the packers taken a con- 
servative view of the situation, but jobbers have not lost 
confidence in the goods. 


Peas—tThere is little doing in future peas and spot orders 
are light, although prices are held on the basis named by 
Western and Southern interests for the 1915 pack. Little busi- 
ness is done on local orders. Prices on the 1915 pack of West- 
ern and Southern are firmly maintained on fancy, and there 
seems to be no disposition to shade quotations on future 
standard and medium grades in spite of the absence of buying 
interest. 


String Beans—String beans seem to be firmer, though not 
quotably higher. Yet there is just a little stiffening in prices, 
and while cheap grades are quiet medium and finer grades are 
firmly held. Southern string beans ##@ somewhat firmer ac- 
cording to Baltimore. 


Spinach—Southern advices report a better market for 
spinach though no advance in prices was announced. Prices 
are firmly maintained and there seems to be no disposition 
to shade quotations on standard and medium grades in spite 
of the present absence of buying interest in these. The move- 
ment in both spot and futures has been slow. 


Sweet Potatoes—There is a better demand from the West 
for sweet potatoes and goods that went begging for 75c a 
dozen a few weeks ago are now held at 90c f. o. b. Baltimore. 
The market is firm, but with few other changes. 


Asparagus—No material change in the situation is re- 
ported with but little shift in the spot market and the weather 
has not helped to improve conditions or business. The de- 
mand for California 2% cans, is light, although the spot mar- 
ket is gradually working up to the coast parity. There is no 
inclination to buy in a large way for forward shipment. So 
small sales reported at $1.80@1.85 for small whites and 
$2.00@2.10 for medium whites. 

Succotash—Trading was of unusually small proportions 
this week. It was rumored in local circles that stock is get- 
ting low and buyers are holding back and buying from day 
to day enough to satisfy their present needs expecting the an- 
nouncement of the prices for the 1915 pack. The canners of 
the West and Middle West packing such good quality of stock 
has had its influence on succotash, but like packers of corn, 
they are not despondent, but feel certain their goods will be 
received as always. The demand for Maine at 90ca$1.05 
is light, with State at 874%4c@92%c and Southern 85c@ 87 %e. 

Apples—There is a firm situation in evidence for all 
grades of apples except for No. 10s, which are quiet and easy 
in tone. Business is seasonable, but as stock in the hand of 
packers are light, f. o. b. prices are firmly maintained. 


Pears—Southern packers report pears of all grades as 
more active from the cheapest water variety to the highest 
priced quality in syrup. 

Peaches—The demand for California grades continues 
quiet, but as there has been a good cleanup of most varieties 
on the Coast packers are firm in their views. The movement 
in Southern and Western peaches from jobber to retailer is 
fairly up to the average for the season, but the former are 
sending few orders to the packers. However, as stocks are 
light, prices f. o. b. packing centers are well maintained. 

Apricots—While holders of apricots are not particularly 
anxious to dispose of the stocks they have on hand, there is, 
perhaps, a slight disposition to urge purchases here. Prices 
are well maintained and conditions indicate that business will 
be better in the near future. 
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Viner Feeder 


_ The Master of 
Pea Feeding 


in Us [DEAL Viner Feeders are the only ma- 
Canada and Frauce ~< : chines that thoroughly separate the 
vines and feed them correctly (they do 
it better than four men could) and because 
of this, they secure many savings for the 
users that cannot be secured in any other 
way. They save many peas that would 
otherwise passthrough theviners unhulled, 
prevent the cracking and damaging of. 
many peas during the hulling process, save 
the most tender peas (which improve the 

quality of the pack) and materially increase - 
the capacity of the viners. Besides this, 
‘ they save a very dependable man to each 
A viner feeder, to be a success, must machine installed. These savings are so 
thoroughly separate the vines, feed them large that it is not uncommon to hear a 
in this separated condition and as con- think Lon 
P : selves during the first season’s use. But, 
tinuously as possible into a viner. The remember, Ideal Viner Feeders are the 
construction of a viner is such that the only machines or method of feeding that 

P ‘ ‘ will separate the vines thoroughly enough ~ 
crop must be fed in this manner in order and: feed severe: 

to secure the best results. large savings. 


1064 Ideal Feeders Are in Use 


We also manufacture three styles of TAILING SEPARATORS, 
which are attached to the rear of the viners to save those peas 
which the viners have threshed out but are still in the vines. 


Frank Hamachek, Kewaunee, Wisconsin 


ESTABLISHED 1880 


THE BROWN, BOGGS CO., LTD., HAMILTON, ONT.—Sole Agents for Canada 
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Pineapples—Changes in the market during the past week 
have been small and business has been done upon a very nar- 
row basis. But this has not hindered holders from remaining 
firm in their views on prices and what selling has been done 
has been at outside quotations. Nearly all holders are certain 
of the future and the temporary lull in movement has not 
caused them to relax their feeling that prices will be higher 
in the coming few weeks. Stocks of some of the favorite grades 
are relatively light and the prospect favors steady improve- 
ment. 

Plums—Movement is slow and nearly all holders are con- 
servative in their suggestions, fearing they will break the 
market if they offer too many at one time. The situation has 
not changed materially since last week. 


Berries—No change in the market, though prices remain 
firm and the trend is toward a higher basis when there is any 
indication of a shift. A prominent Coast packing concern, the 
Puyaiiup and Sumner Fruit Growers’ Association, says that 
the trade in berries has increased heavily during the past year. 
Red raspberries in syrup increased 182 per cent over 1913; 
Logan berries in syrup increased 240 per cent; blackberries, 
164 per cent, and the demand is still active ,though the supply 
is getting low. Holders are asking and obtaining full outside 
prices. 

Salmon—tThe flurry caused by sales of a large quantity of 
chum salmon at low prices has passed and business has settled 
down to about normal proportions. The cause was lack of 
money and the pouring of such a large block on the market 
all at once came near smashing things and it took some 
few days for the trade to resume its normal proportions. 
Meanwhile other varieties and grades are steady and the ten- 
dency of prices is upward rather than downward. Sockeye is 
most wanted and holders are conservative about letting it go. 
The result is a firm and steady market with a tendency to 
advance. Alaska red is still firm and movement is restricted 
to actual requirements. Oregon red is held firm, and price 
promise to advance. 

Sardines—No material change is noted in the market, and 
sales are made in a small way at about former range of values. 
The supply is small and this has a tendency to.keep prices 
steady and tending upward when movement begins in any 
volume. Retailers are known to be carrying light stocks and 
this will necessarily lead to higher values when they begin to 
purchase to replenish the supplies they have on hand. The 
situation is encouraging to holders and they expect heavier 
movement and better prices in the near future. 

Crab Meat—No change. Supplies are light and difficult 
to obtain, while consumers are apparently anxious to have 
further stocks of this desirable fish. It becomes more popular 
every day, which means larger sales and that complicates the 
problem of getting what is wanted. 

Tuna—Demand increases and holders say that they could 
easily dispose of twice as much as they possess. It is one of 


the most popular products offered by canned foods men. The. 


increase .in capacity next season will, it is hoped, cause an 
increase in the quantity available which will satisfy a larger 
proportion of the trade than is now possible. 

PICKED UP IN PASSING. 

Southern packers write that during the past few days an 
unusual demand for sweet potatoes has arisen and the sale 
has increased proportionately, with a stiffening of prices. Sup- 
plies here are not heavy and business has to be done upon a 
narrow basis for that reason. 

The early part of the week trade was seriously hampered 
in the city by a storm which was first rain, then sleet and this 
was followed by snow, not dee» but of the undesirable kind 
which stops all traffic.. Orders came from outside the city 
— the same, but inside there was a slight lull while the storm 
asted. 

Most dealers say that tomatoes are doing better and look 
for an early revival of the firmness which has been expected 
so long. Holders continue firm in their views and refuse to 
consider reductions. They believe that when business begins 
to wake up, as they express it, the volume of trade will be 
much larger. No reductions have been announced this week, 
eee the individual shading of prices which are always in 
order. 

With flour soaring as it is now and with the prospect of 
wheat going still higher, the economical housewife finds it 
desirable to turn more generally to canned foods for her home 
food supply. She finds the price relatively low and the quality 
beyond criticism. In some varieties the supplies on hand in- 
sure sufficient for the present, but opinions differ regarding the 
others. It may be, therefore, that holders will see a great 
increase in price as a colrollary of the present upward trend 
in all foodstuffs. It is well for dealers to keep their weather 
eye upon the situation in other food products. 


Henry. E. Gumbel, president of the Sea Food Company, 
Biloxi, Miss., and Brunswick, Ga., has been in New York look- 
ing over trade conditions. 


M. J. Fontana, president of the California Fruit Canners’ 
Association, accompanied by Mrs. Fontana, sailed this week for 
a trip to South America. While it is principally for pleasure 
he will confine business with it also. 


Lester Lacher, secretary of ‘the Phoenix Packing Com- 
pany, San Francisco, has been in New York a few days this 
week. He made his headquarters with Butler & Sergeant. 


Within two weeks the price of sweet potatoes has ad- 
vanced from 75c to 90c on heavy buying from the West. 


Alex. Wiley, head of the Eastern canned foods depart- 
ment of the J. K. Armsby Company, has recovered from the 
effects of an abscess in his ear and is back at his desk again. 
The affliction at one time threatened serious complications. 


A. F. Halfhill, who has been in New York recently in 
the interest of the Tuna Packing Company, of Los Angeles, 
went from here to Boston the first of the week. He placed 
the company’s account here with the J. K. Armsby Company. 
He is really the father of the tuna industry and under his su- 
pervision methods of packing have been invented and de- 
veloped and operations have been carried to a point which 
makes the canning of tuna in California second only to the 
packing of salmon further north on the Pacific Coast. From 
a small beginning it has grown rapidly to be one of the princi- 
pal industries there. Seldom is a product placed on the 
market to meet such a ready response from the trade and from 
consumers as well. 


Philip J. Brady, writing from Seattle, says that owing to 
poor management and possibly due to financial reasons a 
large concern put out 100,000 cases of chum salmon at 65c¢ 
f. o. b. They sold out in a few days and since then the trade 
has been paying 75c coast for the same goods. He advises 
holders not to sacrifice their goods. 


D. C. Pierce, of the Hamburg (N.Y.) Canning Company, 
has been in New York this week with Walter J. Townsend & 
Co. 

The directors o fthe American Specialty Manufacturers’ 
Association, the executive committee and the chairmen of the 
various committees will hold a meeting at 100 Hudson street, 
on February 10. 


William Halstead, of Yager & Halstead, Cortland, N. Y., 
was a West Side visitor this week. 


According to information from the Coast California sar- 
dines will be much more plentiful the coming year than ever 
before. At the present time only three canneries exist there, 
but this year a number more are to be erected. This is the best 
year the canners have ever known. 


N. H. Dudley & Co., representing the Seacoast Canning 
Company, say that the sardines in stock are only one-half of 
what usually are at this time for the next period, or from 
now to the next season‘s pack. Inquiries now coming in indi- 
cate that the stocks of key goods are getting low and are likely 
to be exhausted before the new pack is ready for delivery. 


Telegrams from the Coast say that an inquiry has reached 
that market from New York for several thousand cases of 
green asparagus. Stocks in first hands of all other grades 
are all cleaned up it cannot be filled from any quarter. The 
trade is interested in knowing which of the big jobbing houses 
here is in need of any considerable quantity of goods of that 
type. 

Mail advices say that heavy sales of sockeyed salmon have 
been made of late. It is said that 25,000 to 30,000 cases are 
involved, and the price paid is said to be $1.32% f. o. b. Coast 
shipping point. Sales are said to have closely absorbed existing 
supplies. The goods are said to be going to England. 

Gustave Porges, of the Strohmeyer & Arpe Company, says 
that business in imported sardines is down in a hand-to-mouth 
way, but the trade is buying steadily and the market for 
French, Norwegian and Portuguese sardines is firm. The 
catch in Norway is rather unsatisfactory, which the trade de- 
plores because supplies are badly neded. 

The early ones among the delegates to the canners’ con- 
vention, which opens here next week, are already on the 
ground. Among them have been seen George BH. Stocking, of 
the George E. Stocking Canning Company, Rochelle, Ill.; John 
M. Prophet, of Winters & Prophet, Mt. Morris, N. Y., and both 
stopped with J. M. McNeill & Co. No doubt many others are 
also here. In fact, the trade is already taking on a holiday air, 
and all the West Side houses are preparing to entertain the 
visitors as lavishly as circumstances admit. New York is plan- 
ning to show the rest of the country the proper way to hold a 
convention. 


HUDSON. 
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THE MORRAL CORN 


MORRAL DOUBLE HUSKER—Patented 


E] Paso, Ill., Nov. 7, 1914. 
Morral Brothers, Morral, Ohio. : 
Gentlemen :— ; 

In answer to yours of Nov. 4th regarding the two Morral Double 
Huskers which we installed this season, wish to say that they were 
satisfactory in every way. 

They turn out more wofk than two single machines, husk 
cleaner, and take up less space. 


Yours very truly, 


Prairie State Canning Co., 
Per E. A, Selk. 


Belvidere, Ill, Oct. 19, 1914. 
Mcrral Brothers, Morral, Ohio. 
Gentlemen :— 

Replying to your favor of October 16th, wish to advise that we 
used six of your single Morral huskers this fall and they gave us 
entire satisfaction, requiring but very little attention and reducing 
the husking problem to a minimum. 

Wishing you all the success that this merits, we remain, 


Truly yours, 


HKF-Vw. Keene-Belvidere Canning Co. 


Plain City, Ohio, Sept. 8, 1914 


HUSKING MACHINE 


EITHER 
Single or Double Husker 


Single Husker 90 ears 
per minute and Double 
Husker 180 ears per 
minute. 


Will be shown in opera- 
tion at the Grand Central 
Palace, New York City, 
February 8th to 12th, 
at Booth No. 24. 


Don’t fail to see it. 


Read What Four Prominent 
Canners Have To Say About It. 


Rochester, Indiana, Oct. 24, 1914. 
Morral Brothers, Morral, Ohio. 
Gentlemen :— 


Replying to your recent inquiry concerning your Corn Husk- 
ers which we have had in operation here for the past three years, 
we are pleased to report that these machines continue to give us 
complete satisfaction. They leave nothing to be desired, and we 
do not see how it would be possible to perfect a better machine. 
The repairs on our machines for three years have been about $15.00, 
and they are still in first-class condition. 

We made a new use of your huskers this year. Our corn com- 
menced to get wormy earlier than usual and, being short of help. 
we hit upon the scheme of feeding husked ears back through the 
husking machines, but with the ear turned the other way, so that 
the knife cut the wormy end of the ear off cleanly and with, we 
believe, less waste than when done by hand. We actually made 
better headway, in view of shortage of help, than we had been able 
to make the old way. 


. Very truly yours, 
ROCHESTER CANNING CO., 
Per F. J. Mattice, Mer. 


Messrs. Morral Bros., Morral, Ohio. 


Gentlemen :-— 

The four Double Huskers bought from you, we are pleased to 
state, give the best of satisfaction, doing all you claimed for them 
and also husking all the corn we can take care of on one of 
Sprague’s fast lines. 

Wishing you further success, we are, 

' Respectfully yours, 

The Plains Canning Co., 
Per W. F. Houser. 


Morral Brothers, 
Morral Ohio. 


Huntley Mfg. Co. 


Silver Creek, N. Y. 
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The Chicago Market 


Steady movement of stock to retailers—Movement of Association along proper lines—= 
Reluctance towards future buying disappearing—No changes in prices—Outlook 
bright. 


Reported by Telegraph 


Chicago, February 5 1915. 

The Weather—Snow and alternate freezing weather has 
ruled since last week. Trade, however, in canned foods has 
not suffered, as the weather has not been too cold for ship- 
ping ,and there has been a steady movement of stock to the 
retailers. 

The Canners’ National Convention—I regret that circum- 
stances absolutely prevent me from attending the great New 
York City Convention of the National Canners’ Association, 
February 8 to 13, 1915. I think it will be the only one I have 
missed, and New York is such a splendid city and the men 
connected with the industry who live there and who are to be 
the hosts of the convention are so splendidly hospitable and 
gracious that it is I feel a misfortune and a deprivation to be 
prevented by a very critical cold from attending. 

I know that the convention will be a glorious meeting, 
but even then it will be hard to surpass the convention of last 
year in good old Baltimore, which is surely hard to excel, 
either in attendance, interest or hospitality. 


Thorough Organization—The canners have begun to use 
their great National Association praitically. ‘They are organiz- 
ing “Sections,” consisting of natural divisions of the industry, 
to work together and at the same time report to the entire body 
so that all may have the benefit of their deliberaions and 
invesigaions. 

Great big bodies of men are cumbersome and unwieldy 
and must perforce do practical work through the especial 
effort and attention of a few. 

Future Purchasing—There does not seem to be that degree 
of reluctance toward future buying which the wholesale grocers 
have been saying that they were going to feel and put into 
effect. 

I hear of large contracts being made for small fruits with 
New York canners for 1915 delivery and pack, larger in 
quantity than usual, and at prices not much if any lower than 
last season. 

The Spring Trade—The ground hog did not see his shadow 
on February 2, 1915, in this vicinity. There was no sun- 
shine as the day was cloudy all day. This is said to be a posi- 
tive promise of an early spring. If the ground hog had seen 
his shadow he would have returned to his burrow, curled up 
and stayed snug for six weeks longer, knowing that there was 
going to be a lot more of cold weather; as he did not see 
his shadow, however, he is supposed to be wide awake ana 
watchful, and skipping around looking for provisions after 
his long fast. 

It is to be hoped that his conclusions are correct and that 
spring will begin early and last long, as that will insure fine 
business activities and a heavy movement of canned foods. 


Market Unchanged—tThere is no change of importance in 
the market as to price or movement from last week. Futures 
are selling a little better than was anticipated, but spot goods 
are being taken only as needed. It is hoped by us brokers 
that the big convention at New York will have the effect of 
livening up business in canned foods and establishing some 
conditions of real activity. 


Back to Brokerage—For about six months past I have 
been editing two grocery papers in Chicago for the purpose 
through them of promoting canned foods week 1914. The 
work was done through wholesale grocers and retail grocers, 
and certainly did create a lot of practical pushing and adver- 


tising of canned foods. My partner in’ the meantime conducted 
our brokerage business. 


I have finished the work and on February 7th and afters 
ward will devote all my time and attention to the brokerage 
business except what I take to write this weekly letter to The 
Canning Trade, and if reader#@esire inspection and 
examination of qualities of any canned foods they may have and 
will send me samples by express prepaid, addressed to Wrang- 
ler, 657 West Randolph St., Chicago, ‘I will publish the result 
of investigation in this column if favorable and’if unfavorable 
will not publish anything, but will write personally, giving 
my opinion of the goods. : 

There will be no charge for this service. I do it for The 
Canning Trade, this paper, as a part of. their service to theif 
subscribers. Send samples of any hermetically. sealed foods 
I will not make a chemical or bacteriological analysis of thé 
goods, but will tell you what the quality and market valué 
of the goods may .be, and that is what you want to know. 

' Wonderful Increase—What ‘‘quality in the can” will a 


is illustrated by the remarkable success of Hawaiian canned 
pineapple. 


The production of it has increased in about 10 years nears 
ly 2000 per cent., and it is all promptly sold each year. 

The Outlook—If matters Keep on as they are now, we are 
going to have a good crop and a good business year. Condi 
tions of finance are easy and a large amount of capatil #8 
idle, but so are mills and factories, but we do not believe that 
such a situation will last long. 


Samples for Grading. 
Wrangler, 


Chicago, Ills. 

We have read with interest your articles in The Canning 
Trade, and are taking the liberty of sending you by parcel post, 
four cans of corn which we wish you would cut and tell @ 
what you think about the quality. As you will not, we aré 
located in Central Ohio, and have been using our best efforts 
to pack good corn. We will appreciate your comments. Thank 
ing you in advance, We are, 

Yours truly, 


THE PLAINS CANNING CO. 


‘I have received the four cans of corn for inspection and 
have examined them critically. I have taken the corn home 
and have had it prepared for my table. 


It is as near fancy corn as I have ever seen that was 
packed in the State of Ohio. There may be better corn packed 
in Ohio, but I have not seen it, and I have seen a great deal 
of corn in cans from that State. ' 


It is tender, of bright color, nice consistency and flavor) 
and, unlike most corn from that State, it is well sweetened 
I am unable to say what seed the corn is produced from. & 
is more like Crosby than any other I am familiar with. It is 
hard to say that this corn is not strictly fancy, and I am almosh@ 
persuaded to say'so. If just a little and almost imperceptiblé 
toughness of the integument or skin of the corn was absent 
I would say that this canned corn was strictly fancy and a 
good as could be produced. I otherwise must call it a high 
grade, extra standard canned corn. I have known thousands 
of cases of corn no better to be delivered and accepted on com 
tracts for fancy. WRANGLER. 
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Lithographing Company 


SrHe MODEL SHOP’ 
DETROIT, MICH. 


CHICAGO OFFICE —— UNITY BUILDING, 
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MAKE 


PERFECT LABELS 
AND GIVE 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 
DETROIT, MICH. 


Chicago Office 


938-939-940 Unity Building. 
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Perfect Work and Maximum Output 
Bliss: High Speed Top and Bottom Presses 


They are adjustable for different diameters; changes 
and adjustments are quickly made. Positive feeds. 
The strips are automatically fed from the holder into 
and carried through the press. Positive top and bottom 
knockouts are provided. All adjustments are open and 
simple. Feeding may be discontinued without stopping 
the press. Positive clutch, instant control. Capacity 
60,000 to 100,000 ends a day. 


These machines are often arranged with edge curling 
machines attached to back of press. Arranged in this 
way the curling attachment is operated in conjunction 


Patented 


EK. W. BLISS 


with and direct driven from the press. 
Builders of the Complete Sanitary Line 


Can Machinery Catalogue 18 T, om request 


25 ADAMS STREET, BROOKLYN, N. Y. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Il. 


LEWIS STRING BEAN CUTTER—tmprovea 


| 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or an foreign substance to pass under the knives 
without breaking any of The parts. 
Beans are scattered inte vibrating hopper, fed automatically into 
pockets of drum, carried to the knives, cut and dumped ente the vibrat- 
ng screen, takiug out the short pieces that may come from cutting c 
to the end ef bean. Capacity about 20,00e two pound cans in ten hours. 
This machine is also used for eutting rhubarb. okra and celery. 


Built by BE. J. LE WIS, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principal are infringing 


BEWARE. 
Alse Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


ATLANTIC CAN CO. 
CANS 


OF 


HIGHEST 
QUALITY 


BALTIMORE 
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REPORTS OF CANNERY INSPECTION 


As Delivered Before Tri-State Association—The Good and the 
Bad Points—Considerations Worth Noting. 


Report of Dr. Messick—Delaware Cannery Inspector. 

Civic pride is on the wane of advance forward in this broad 
land of ours, and it behooves us, as canners and citizens, to do 
all within our power to bring our councils, our citizens and our 
products conspicuously before the eyes of the nation; and 
especially so with respect to canned foods, because it has been 
decreed that to insure lives and health all foodstuffs must be 
pure, and consequently our goods must be sanitary, and the 
more sanitary the more noticeable, and the more noticeable the 
more desirable, and the more desirable the more profitable. 
To my mind this is the whole crux of the business and the 
situation. 


I cannot express to you in words the gratification and 
pleasure it brought me to know that the men highest in the 
councils of the canning industry of the State of Delaware have, 
almost to a man, rallied to my support in my endeavors to carry 
out the provisions of the statute with regard to the canning 
business. 


As an evidence of this fact, I want to call your attention 
to one thing that, to my mind, is gratifying, and one which will 
appeal to you as men of this business, and which will go forth 
to higher officials as a recommendation for your integrity, as 
well as an evidence that we are law-abiding citizens and are 
co-operating, one with the other, for the uplift of the business, 
and are unanimous in the demand that the law shall be obeyed. 
Not every canner in the State obeyed the law, a few made no 
attempt, but every one who had any respect for his business, 
any plans for the future, any appreciation of his responsibility 
as a manufacturer of foodstuffs, did earnestly work to this end 
in view, and, while I traveled during the past season 6200 
miles and made over 300 inspections, I was compelled to cause 
but two arrests for the violation of this law, as against eleven 


last year. 
Disposal of Waste. 


One of the most difficult matters for me has been to keep 
the operators of factories alive to the necessity of the disposi- 
tion of waste, and I have had numberless excuses from them 
for not doing so. On the occasion of one visit to a factory I 
would find conditions good, and the next day in the same fac- 
tory they would be such that one could scarcely believe that 
the difference could possibly exist. Where the distances are 
so great, I fail to see how it is possible for me to remedy these 
faults; indeed, it should need no suggestion from me, but each 
and every one of you should be glad to remedy the fault, and I 
look at it that, since it is one of the requirements of the Stat- 
ute, it was meant to be enforced, and can take no other view 


of it. 
Outbuildings. 


The matter of outbuildings and toilets is one to which I am 
forced to refer, and there can be no excuse given to satisfy me 
that this particular part of the law should not, and could not, 
be enforced. Many of the operators have told me that the 
conditions in this regard were such because of the foreign help, 
but I fail to see that this is a sufficient excuse and would go so 
far as to say that, if necessity requires, the foreign help must 
be dispensed with, and relegated to the rear rather than have 
conditions as I found them in many instances during the pack- 
ing season last summer. It is simply igexcusable to me that 
a man in the average walks of life, of sufficient intelligence to 
accumulate money, or to engage in the manufacture of food 
products, would suffer for a minute, in or near his establish- 
ment, such unsanitary conditions as have existed in the past. 
Would he permit these conditions about his home and 
premises? 


‘It does not necessarily follow that one’s plant must: be ex- 
tensively equipped with the latest or most approved machinery 
or mechanical apparatus to be sanitary, but I can not conceive 
how the operator, who knows that his product is to be con- 
sumed in the home, can be content to be negligent as to sani- 
tary conditions, when he knows that ultimately the price he 
will receive for his goods will, in a measure, depend upon the 
conditions under which they are prepared, and packed, and 
put on the market. It is fast coming to this, and you, whether 
you may agree or not, may take it for granted as being true. 


In your own homes and families you demand that cleanli- 
ness in the preparation of your food be the chief factor, and 
do you think it unreasonable that others demand the same in 
the goods you offer for their consumption? 


Amendments Necessary. 


The Statute has done wonders in this great industry, but 
there are necessary amendments, and they should be had at 
the present session of the Legislature, the most important one 
being to increase the power of the inspector by giving him the 
right and authority to close down any plant until evil condi- 
tions are removed and recommendations for betterment are 
carried out and completed. 

The fines as set out in the Statute are too small, and 
should be increased. In several cases I have found operators 
so indifferent to consequences as to say to me they would rather 
pay a small fine than to be subjected to the inconvenience and 
expense of making obviously necessary repairs. 

In my address to you last year I spoke of other needed 
amendments which should be added to those mentioned. 

After further considering the matter of amendments, and 
taking the matter up with others interested in the industry, 
and in carrying out of the provisions of the law, it has been 
decided that it would be better to ask the Legislature to pass 
a substitute for the original Act which will embody the several 
amendments above referred to. 


The demands of the Statute are easily complied with, and 
there is no reason why there should be a single arrest or con- 
viction for non-compliance with its provisions. 

I suggested, too, last year that one member of your Asso- 
ciation from each county accompany me on my trips this year, 
but you evidently did not take kindly to my suggestion. 

Just before the opening of the season of 1914 I got in 
touch with the Department of Agriculture, and the Bureau of 
Chemistry, of which Mr. W. G. Campbell is chief for the Hast- 
ern District, and requested him to send me a representative of 
his department, and on September 19th, 1914, I received a let- 
ter from Mr. Campbell notifying me that Mr. A. E. Lowe, an 
inspector, had been assigned to duty for the territory of Dela- 
ware. 

Later on Mr. Lowe and I met and traveled over the greater 
part of Kent and Sussex counties together, and I feel that his 
presence in the State, his valued suggestions to many operators, 
and his co-operation with myself along the whole line, will not 
only be highly profitable in results to those with whom he came 
in contact, but will be a rich asset for the future uplifting, re- 
organization and doing away with old and obsolete methods 
heretofore pertaining to the canning business, but will, when 
it becomes generally known to the trade that a representative 
of the United States Government has traveled and canvassed 
the State, and co-operated with the State Cannery Inspector 
(especially so if the recommendations and suggestions of the 
representative of the Government official are followed and car- 
ried out), be a better guarantee that your goods are not only 
put up under the inspection of a State official, but have the 
supplemental O. K. of an inspector from the United States Gov- 
ernment, and hence should make an added value to your goods 
when placed upon the market. This is but a fair and a reason- 
able way to look at this matter, and, while some may say that 
other sections of the country do the same thing in the same 
way, yet I feel it is my duty to say to you that the result of my 
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coming in contact with Mr. Lowe was instructive to me as an 
administrative officer, and the benefit of his advice and sug- 
gestions were of the greatest value to me, and cannot but help, 
if carried out, to be of inestimable value to each and every one 
of you. 

Enough space in this address has been given to sugges- 
tion (although I fear some may call it fault finding), and now, 
in conclusion, I want to enlist your further hearty support and 
co-operation, and I shall be the more gratified and pleased if I 
see some of your number putting your shoulder to the wheel 
to assist me in getting passed by the Legislature the several 
amendments recommended and spoken of in these two ad- 
dresses I have made you. 

(A committee to co-operate with Dr. Messick in amending 
the law was appointed.) 


Report of Dr. Beasley, Maryland Cannery Inspector. 


I presume the purpose of this address is to learn of the 
work being done, and the conditions of the canneries, and I 
shall endeavor, as briefly as possible, to give you the result of 
the inspection, and the requirements of the State Board of 
Health, what is necessary to comply with the law, and the rec- 


ommendations to the different canners to put their canneries 
in a sanitary condition. Let the public know that canned foods, 
packed in the State of Maryland, are clean and wholesome, and 
thereby largely increase the consumption, making obsolete that 
expression, ‘“‘We do not use canned foods.” 


On April 16, 1914, the Legislature of Maryland passed a 
law, to become operative July ist, of the same year, to cor- 
rect all unsanitary conditions and practices found in places 
where food products are manufactured, packed, stored, de- 
posited, collected, prepared, produced or sold, with a special 
provision to regulate the canning of foods, and the cleanliness 
of the employees, giving the State Board of Health the power 
to make such further regulations as would tend to make the 
conditions more sanitary. 


The following are the requirements: The canneries to 
have either smooth concrete or tight tongue-groove floors under 
all machinery, which can be properly cleaned and drained; 
stationary wash stands, towels and soap, so that employees can 
wash their hands in flowing water; no clothing, baskets or hats 
to be hung in rooms where the manufacturing is going on; ade- 
quate separate sanitary toilets for male and female employees 
(illustrations and directions of how to make them will be fur- 
nished after April 1, 1915), the living quarters to have water- 
proof roofs and tight floors and pure drinking water and 
proper separation and privacy of sexes; adequate drainage for 
waste liquids, no litter, drainage or waste matter to collect in 
or around the buildings, and the surroundings to be kept clean 
and sanitary. 


The occupants of the living quarters are to keep them 
clean and sanitary; no smoking or spitting on the floor where 
foods are being prepared, female employees to wear washable 
waterproof aprons and washable caps over their hair, and wear 
rubber cots over wounds, securely tied to the wrist; to keep 
their clothing and bodies as clean as the nature of their em- 
ployment will permit, and wash their hands on entering the 
cannery; and when leaving their work during working hours, 
wash their hands before returning. 

The State Board of Health requires that all tomato can- 
neries build concrete skin boxes, or wood skin boxes over a con- 
crete base, and a concrete platform to load the wagon on; or, 
when skins are disposed of in a wagon, the wagon to stand on 
a concrete platform, all to have proper drainage by a concrete 
ditch, except where skins are disposed of in flowing water. 

That tight receptacles, with cover, be placed at convenient 
Places so that the help, who occupy the living quarters, can 
empty their garbage into them. 


That all tomato skins and ensilage be removed daily. 


That, where syrup is made, the room shall be enclosed and 
screened. A copy of the law was left with each canner, and 
when in operation, they closed down for a sufficient time to 
explain to the employees the law, and what was required of 
them. There were no penalties imposed, but every cannery 
visited was told what improvements they were expected to 
make; this will be followed by a letter, and the State Board of 
Health expects every canner in Maryland to comply with their 
requirements. 


One of the most difficult problems to solve is the matter of 
drainage, many tomato canneries being so situated that it is 
almost impossible for them to get sufficient fall to carry the 
waste liquids away; hence it ferments and decomposes around 


the cannery. Where pits have been dug it was found that 
they overflowed and made a bad condition worse, and the 
only remedy seems to be to build a cement pit and pump the 
liquid waste to where it will have enough fall to carry it 
away. 

The only tomato cannery found that wholly complied 
with the law was in Wicomico County. 


The capping by hand cannot possibly be called sanitary. 
A brick fire-box for scalding and processing, with no way to 
be cleaned or emptied; to wash off the tops of the cans with 


a scrub brush from a bucket of water, which becomes very 
dirty, and then to go over the tops of the cans with the acid 
with a paint brush, are conditions which should certainly be 
stopped and the owners compelled to put in modern machinery. 


Of the 513 canneries inspected, many had concrete floors, 
others tongue-and-groove floors, and some were built over 
flowing water; some of these were badly in need of repair; 
43 had no provision for washing; 22 had sanitary toilets; 174 
had private living quarters; 82 disposed of tomato skins in 


a wagon, 46 in the river and 51 dumped skins on the ground 
alongside of the cannery; 186 drained to flowing water, 66 
to a ditch, and some had no drainage; 5 disinfection plants 
were built, and 32 canneries were closed temporarily to dis-- 
infect and make proper improvements. 

With very few exceptions the canners were willing and 
anxious to comply with the law and to co-operate in the en- 
forcement of it, and to raise the standard of Maryland canned 
foods, so that they will bear a reputation second to none for 
the quality of the goods packed and the sanitary way in 
which they are handled. 


AN ATTRACTIVE CONVEYOR CATALOGUE. 


Under Catalogue No. 58, the Chain Belt Company, of Mil- 
waukee, Wis., have recently issued a very thorough and very 
attractive catalogue of canning plant requirements. It shows 
not only the various forms of conveyors built by that large 
concern, but the ways in which they would prove of service, 
under the consideration of economical handling, by the can- 
ners in their factories. They show scenes of their corn con- 
veyors taking the husked corn from the husking machines; 


of other conveying systems taking the corn to these husking 
machines, of still differently built systems for conveying the 
corn cobs, husks, pea vines, etc., to the silos or stacks, etc. 
The ideas thus laid out are of value to the up-to-date canner 
aside from the machinery which performs the operations, and 
which, of course, it is their aim to sell. It would seem Mil- 
waukee is becoming famous for this product, as well as for its 
famous ‘brew,’ since a catch line on this excellently printed 
pamphlet reads, “it comes from Milwaukee.” A copy will be 
sent for the asking. Address Chain Belt Co., Milwaukee, Wis., 
specifying Catalogue No. 58, as they make a long list of vari- 
ous kinds of conveyors and transmission machinery for an im- 
mense number of industries. 
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New York City Convention News 


All the News regarding the great Convention of the National Canners’ 
and Allied Associations to be held at New York 


February 8th to 13th, 1915 


see what you want, ask for it. 


Realizing that the entire Canning Industry is anxious for full 
information regarding all features of the Convention City, ‘“‘THE 
Canning TRADE”’ will each week, from now until Convention 
time, give pertinent information of this kind in this column. 
It will endeavor to anticipate your inquiry but if you don’t 


EXHIBITORS and EXHIBITS 


= 
MACHINERY HALL 
Grand Central Palace, New York City 
Lexington Ave. bet. 46th and 47th Sts. 


MAIN FLOOR 


NAME. EXHIBITING. 
Adriance Machine Co 
American Can Company 

Ames, Max, Machine Company 
Ams, Max, Machine Company 
Baker-Shippee Mfg. Company 
Bauer, Boggs & Co 

‘ Brown, Boggs, Co 


Can-Making Machinery 
Cans and Sealers 
Sanitary Seamers 

Sanitary Seamers 
Continuous Cooker 


Canadian Headquarters 
Burt Machine Company Labeling Machines 
Chicago Solder Company Auto Tippers 
Colbert Canning Mchy, Company...Canning Machinery 
Continental Can Company Cans and Sealers 
Coons-Mabbett Mfg. Co Metals 
Conant, R. O Canning Machinery 
Dickey Canning Machinery Co. Canning Machinery 
Dickerson, F. G Milk Filler 
Economic Machinery Company.........Labeling Machine 
Edward Ermold & Co Labeling Machine 
Farrell & Co Pea Machinery 
Haller, Jos. F., & Co Bottle Machinery 
Hamachek, Frank Viner Feeders 
Huntley Mfg. Co Pea and Corn Machinery 
Hutchison, Robert, & Co Filler 
International Canning Machinery Co Machinery 
Invincible Grain Cleaner Co Pea and Corn Machinery 
Kern, William S ; Catsup Finisher 
The Fred H. Knapp Co...............Labeling Machinery 
E. M. Lang & Co Solder and Cap Heming 
Morrall Bros Corn Machinery 
Morgan Machine Co Automatic Nailers. 
Peerless Husker Company Corn Huskers 
Pure Food Process Company Sterilizers 
Robins, A. K., & Co Canning Machinery 
Sanitary Can Company Cans and Sealers 
S. F. Sherman Canning Machinery 
Canning Machinery 


ExHIBITING. 


Can-making Machinery 
Fillers 


NAME. 


Slaysman & Co 

Souder Manufacturing Co 
Southern Can Company 
Sprague Canning Machinery Co 
Torris, Wold & Co 

U. S$. Gas Machine Co 

U. S. Bottlers’ Machinery Co 
I. N. White 

Williams Sealing Corporation 
Reeves Pulley Company 
American Aero-Gas Company 
Phoenix-Hermetic Company 
Ryder, S. M., & Son 
Anderson-Barngrover Company 
Clark, Robert G 


MEZZANINE FLOOR. 
Allen, J. H., Seed Company 
American Metal Cap Company 
Anchor Cap and Closure Company 
Boyle Can Company 
Appomattox Box Shook Company 
E. W. Bliss Company 
J. Bolgiano & Son 
Calvert Lithograph Company 
Chain Belt Company 
Everett B. Clark Seed Company 
Colonial Salt Company 
Crary Brokerage Company 
Diamond Crystal Salt Company 
Dunston Lithograph Company 
D. M. Ferry & Co 
The J. B. Ford Company 
Gavaza Bottle Cap Company 
Garden City Laboratory 
Goodell Company 
Grasselli Chemical Company 
Handycap Company 
C. S. Harris Company 
Hogg & Lytle, Ltd 
Taylor Instrument Company 
Kittredge, R. J., & Co 
D. Landreth Seed Co 
Langsenkamp, F. H 
Leonard Seed Company 


Canning Machinery 
Can-making Machinery 
Gas Plants 

Bottle Machinery 

Viner Feeders 

Bottle Caps 
Transmission Machinery 


Bottle Caps 
Can Marker 


| 
....Can-making Machinery 
...+Bottle Caps 
2 ....Bottle Caps 
king Machinery 
......Conveyers 
: 
andotte Cleaner” 
.....Bottle Cap 
...Apple Parers 
.....Bottle Cap 
= 
. . Thermometers 
.Copper Kettles 
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NAME. EXHIBITING. 
J. LOWE Canning Machinery 
Link Belt Company...... ... Conveying Machinery 
Link Belt Compamy.......scccscees Conveying Machinery 
Livingston Seed Seeds 
New England Box 
Owens Bottle Machine Company.............. .... Bottles 
Terome B. Rice Seed Seeds 
The Schaeffer & Budenberg Mfg. Co....... Thermometers 
Simpson & Doeller Co. Labels 
Stecher Lithograph . Labels 
Tacks Manufacturing Paste 
U. S. Printing and Lithograph Company......... . . Labels 
U. S. Glass Company....... ... Bottles 
West Disinfecting Company.......... .......Disinfectants 
Wescott, George F., Inc............. .Canning Machinery 
Wedoit Company ....................Canning Machinery 
Continental Manufacturing Company............... Paste 
National Lead Company.............. Solder 


FOREIGN TRADE OPPORTUNITIES. 


No. 15130. Foodstuffs, toilet soaps, etc.—A merchant in 
Australia informs an American consul that he is desirous of 
obtaining agencies for breakfast cereals, confectionery, choco- 
lates, coffee essences, toilet soaps, patent medicines, canned 
salmon, and other canned goods, dried fruits, etc. 

No. 15156. Canned meats and lard—aA firm in Sweden 
informs an American consular officer that it desires to import 
canned meats and lard, and wishes to form commercial rela- 
tions with American exporters of these products. 

No. 15160. Foodstuffs and petroleum, etc.—A Swiss 
merchant in Madagascar has informed an American consular 
officer that he desires to enter into commercial relations with 
American exporters of foodstuffs and petroleum, who are in a 
position to take in return large quantities of Madagascar 
products. 

No. 15161. Tin plates and aluminum sheets—An Amer- 
ican consular officer in Denmark reports the name and address 
of a firm in his district which is desirous of purchasing tin 
plates and aluminum sheets from the United States. It is 
Stated that the firm can furnish first-class references. It is 
desired to purchase large quantities of these commodities. 


No. 15169. Hardware, perfumery, foodstuffs, etc.—A 


firm of manufacturers’ agents in the West Indies has informed 
an American consular officer that it desires to correspond with 
American manufacturers with a view to becoming representa- 
tive for the British West Indies (Jamaica excepted). 


THE CANNERS’ MEET AT FREDERICKSBURG. 


(Continued from last week.) / 


CANNING METHODS. 
By W. G. Spigle, Troutville, Va. 


As the majority of the Virginia canners are mostly in- 
terested in canning tomatoes, what I have to say to you today 
will be along that line. 

We find today some of our canners using the same methods 
our first canners used away back in the 1870’s, and you could 
not convince some of these that they cannot put up as good 
goods as can be done with the modern equipment of today. 
These many methods are the cause of the wide range of costs 
of packing today. You cannot find any two packers that will 
figure their cost exactly the same; hence the wide range of 
selling price at which canners claim that they can make a 
profit. 

We have arrived at that point in the canning industry 
where we have got to adopt every nrodern method that will 
raise the quality and lower the cost of our goods; the day is 
past in the canning business for one to’go into it because some 
one else is in it; the government has made rules and regula- 
tions governing all canned foods (which I am thankful for), 
and it is up to every canner to carefully figure the cost of 
packing his goods to conform to the pure food regulations. 
The canners today that can give you the actual cost of their 
goods are a very small per cent. of the total number in the 
business; our packers, as a whole, have not been packing a 
uniform grade of goods, but we have got to get at it. Those 
of us who have been packing off-standards and lower have got 
to get our grade up to strictly standard, and those of us 
who have been packing standard and better have got to hold 
our own, and improve wherever we can, for the trade is 
demanding a better grade of canned foods, and we have got 
to give it to them or quit the business. 

We should pack our goods as though we had to be 
present in person and cut and serve every can of them to the 
public. I wonder how many of us packers would like to be 
present in the consumer’s kitchen when our goods are opened? 
I fear some of us would rather be on the outside peeping 
through a very small hole. 

Our plant should be constructed along sanitary and 
labor-saving plans—or, in other words, to conform to govern- 
ment regulations; all tables, utensils and floors made of ma- 
terial easily cleansed by washing, which now becomes com- 
pulsory under the pure food regulations. Your plant should 
be arranged to keep the goods moving continuously from 
scalder to warehouse. 

It is very important as to the quality of tomatoes re- 
ceived, for upon this mostly depends the quality of your goods. 
It is impossible for any canner to take half-ripe or half-rotten 
tomatoes, or tomatoes that have been handled rough, cracked 
and mashed, and make good goods out of them. We have 
got to have good tomatoes to start with; then, with proper 
care, we can get up food that will comply with all require- 
ments and be sought after by the buyer. 

The majority of our canners are not careful enough in 
having their tomatoes handled. There is nothing that will 
depreciate the value of tomatoes as much as rough handling 
every jar you give a tomato is lass to you. 

I have heard canners say they have canned tomatoes that 
required from two to two and a half bushels for a case of 
No. 3s. When tomatoes get that bad they will not make 
good food and ought not to be canned. The canner who 
handles this class of stuff must expect rejections. 

I find in talking with our canners the majority of them 
are satisfied if they can get up their No. 3s at one and one- 
half bushels to the case; but we have got to reduce this if 
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we are going to compete with other sections, which we are 
compelled to do if we stay in the canning business. The 
question arises right here, why should it take forty-eight 
quarts of raw fruit to fill twenty-four cans No. 3s, which do 
not hold a full quart? Anyone can see at a glance that there 
is something wrong; you are either not getting the measure, 
or wasting it after you get it. There are a great many packers 
wasting a nice profit on their business every year in this way. 
We have reduced the amount to thirty-five quarts of raw 
fruit at our place on No. 3s. We have done this largely 
through the use of the basket, wagon springs and traveling 
scalder. By the use of the busket you avoid emptying the 
tomatoes when picking, and by the use of spring wagons they 
carry to the factory in perfect condition; the traveling scalder 
saves one dump, which is very detrimental to tomatoes when 
hot. 

Now, as to the scalding of tomatoes. In my opinion there 
are more tomatoes cooked to pieces in the scalder than there 
are in process kettles. I have seen tomatoes left in the 
scalder as long as four minutes, when one-half minute is suf- 
ficient. When you have your water in proper condition you 
should keep a sufficient amount of steam turned on to keep 
the water boiling hard all the time; a tomato properly scalded 
is only hot through the skin. The cooler one can have the 
tomatoes the better the scald. 

A canner should keep one day behind his receipts to 
obtain the best results. After you have the tomatoes prop- 
erly scalded the next thing to do is to have them peeled 
properly, which we all realize is a pretty hard proposition. 
The first thing essential to have good peeling done is to have 
properly constructed tables. The tables should be so con- 
structed that each peeler has a box or apportionment to her- 
self; then you can have each peeler clean up each’time before 
giving them fresh scalded tomatoes, which is very necessary 
in holding your quality up. A tomato properly peeled has 
the core removed without having any of the seed cells opened 
up. When a peeler tears off the whole top of a tomato, 
opening up the seed cells, by the time she gets through peeling 
it is as flat as most canners’ pocketbooks who packed toma- 
toes in 1914. It is impossible for any packer to put up nice 
looking goods out of this kind of stock. A peeler that can 
take one-half bushels of good tomatoes, properly scalded, and 
fill a twelve-quart bucket is a good peeler. 

In conclusion, if all of our packers were more interested 
in the quality of goods they pack and less in quantity, they 
would realize better profits, and the market would not be in 
the condition it is today. 


Wednesday morning the third session was called to order 
at 10 A. M., Mr. Henry Warden presiding. He introduced 
Secretary W. C. Smiley as a fellow inventor, who addressed 
the meeting as follows: 


Wednesday Morning Session. 


SOME REASONS WHY EVERY CANNER IN VIRGINIA 
SHOULD BE A MEMBER OF THE VIRGINIA 
CANNERS’ ASSOCIATION. 


By W. C. Smiley, Secretary Virginia Canners’ Association. 

Why the Program Committee should have selected for 
me the subject they have I am at a loss to know. I do not 
exactly like the subject as it is, and I am going to twist it 
just a little to suit conditions and the thoughts I have in 
mind, and if you will take -the trouble to follow me in the 
few remarks I shall make, you will notice I am not holding 
directly to the subject. 

First, I would like to strike out the word every, or be per- 
mitted to add the word Progressive, for I frankly confess I 
know no reason why some canners in Virginia should belong 
to an association of any kind. I know no reason why a can- 
ner who knows it all and can learn nothing more about the 
business should be a member of this Association. I know no 
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reason why a canner who fights every progressive move, knocks 
organization and refuses to pay his dues, should be a member 
of our Association. And I am sorry to say we have some 
canners who belong to these classes, and I can advance no 
reason why they should be identified with an Association that 
stands for Progress, Protection and Education. But there 
are reasons why every Progressive, wide-awake canner should 
be a member of the Virginia Association. 

The business needs the support of organized effort, and 
organized effort means the co-operation of every wide-awake 
and energetic canner, not only in Virginia, but throughout 
every State in which food stuffs are canned. 

The canning industry is becoming one of our country’s 
big industries, and canned and preserved foods are becoming 
more and more a part of American life, and to meet the 
future requirements of our country the business must be de- 
veloped and protected, which means the business must be 
more closely and more systematically organized, and in this 
work of development and protection Virginia must play its 
part and bear its share of the burden with that same courage 
and fortitude that has ever characterized the Virginia people. 

It is my purpose, if possible, to show you the great im- 
portance of a State association; to show you wherein it is the 
first in importance to local interests. There are canners, I 
know, who will not support their home association on the 
grounds that such an organization has no power and is not 
a necessity, pointing to the National as the only organization 
of canners we need. In fact, I heard a representative of the 
National Association make the unguarded remark that the 
State Association was of no consequence, and that the Na- 
tional was the only association of canners that could render 
the industry any service. Well, I shall never be guilty of 
knocking the National Canners’ Association; it is one of our 
finest organizations and has done a great work for the in- 
dustry along many lines. It has tackled and wrestled with 
the big problems that have confronted us. It is doing its 
work, and doing it well; but there are some things essential 
to the welfare and development of the canning business that 
it cannot do, and without the support of the State Associa- 
tions the National would be a failure in many of its under- 
takings. 

Please do not misunderstand me. 


I am not attempting 
to depreciate the value of our National Association, for it is 
as indispensable to the development of the canning industry 
as our National Government is indispensable to the Nation’s 
safety and protection; but wouldn’t it be just as sensible to 
say we have a Federal Government and need no State legis- 
lation as to say we have a National Canners’ Association and 


need no local or State organization? Our National Govern- 
ment is the grandest institution that ever governed a free 
people, but it can never take the place or do the work of our 
State Government. The two are inseparable, yet distinct, in 
power. Our National Association is doing a great work, and 
doing it with efficiency, and deserves the active support of 
every canner in Virginia. But, gentlemen, it can never do 
the work of our State Association. It has no power to adjust 
our local affairs; it has no right to represent us before our 
State Legislature; nor can it protect us against outside in- 
fluences. These and a hundred other things we must fight 
out for ourselves, and through the State Canners’ Association 
is the only logical way it can be done. 

To fill as many cans with tomatoes, sweet potatoes, ap- 
ples, fish-roe or oysters as we possibly can, let the quality 
be what it may, and then sit down and wait for some one to 
come along and buy these goods at their own price, is not 
developing the business; yet that is what the average canner 
is doing, and if you were to approach him on the subject of 
advertising his goods, he would tell you it is too expensive 
and that he could not afford it; and, from the tsandpoint of 
the individual advertising his special brand, the argument in 
most cases would be sound and unimpeachable. It would 


f 


THE Canning TRADE 


come high for the individual packer to extensively advertise 
his special line, but a few dollars from each canner in the 
State would put a sufficient fund in the hands of the Canners’ 
Association to advertise Virginia Canned Foods in a way that 
would bring more than satisfactory returns to our canners; 


_ andto develop the canning business in Virginia, this is what 


we must do. “ We cannot depend upon interests to boost our 
business; that-is.a part of the work we must do for ourselves 
or it must forever go undone. / 

The National Association is spending hundreds of dollars 
telling the world that’ canned foods are pure and wholesome 


* and good, but it doesn’t say one word about Virginia canned 


fee 


-foods being the best. 


That is where our part comes in, the 


part that demands the support of all canners. A few hun- 


‘dred dollars wisely used in advertising our goods will be 


as bread cast upon the waters and after many days it will re- 


“turn unto us, with attractive dividends. 


I am firm in my belief that we can so increase the de- 


‘mand for Virginia canned foods that to supply the demand 
would be difficult. 


‘ But to do this will require united effort; 
it will require money and time, but we can build up for our- 


~ gelves a trade that will be profitable, and at the same time 


we. can be rendering the industry in general a great service, 
in that we will be increasing the consumption and demand 
for canned foods of all kinds. 


Now don’t understand me in this to say that mere paper 
advertising is all that we need do. That’s only a part. We 
want to use a nice, clean, attractive label on our cans and 
put a quality of foods inside the cans that surpasses in excel- 
lency the beauty of our label. ‘This we can do, because nature 
has provided for us the best of raw material, the first essen- 
tiality in producing high-grade canned foods. Advertise your 
wares as the best, and then deliver the goods. Don’t sacri- 
fice quality for quantity, for a thousand cases of canned foods 
sold at a profit will net you a larger income than ten thousand 
cases sold at cost. Our natural resources are the best in the 
world. The trouble is, we do not appreciate what we have. 


Down in our section of the State, where we have some 
four hundred canners and where the Virginia Canners’ As- 
sociation was born just six short years ago, and where it has 
been nourished and supported, we are getting results. One 
of the first is that rejections by jobbers are going out of 


style; each year we have less trouble with this very objec- . 


tionable feature of the business. This is largely due to the 
fact that our canners are on the upward trend; they are 
improving their quality and business methods. They attend 
the meetings of the Association for a purpose, and they are 
getting results; they are becoming better educated in canning 
methods and are putting out a higher grade of goods, conse- 
quently rejections are becoming very scarce, since about nine 
rejections out of every ten are the canner’s fault. 


Our Association is no secret order, nor is it Yor the bene- 
fit of any favored few; we are fighting for the upbuild and 
development of a legitimate business, and we realize that 
what is good for the business in general is good for the in- 
dividual. 

These are only several of the many things we have ac- 
complished. I haven’t time to speak of other things just as 
important. One other point and I am through. That is, our 
State Legislature and Laws governing our business. As an 
Association we do not want to evade or violate our Federal 
or State laws, nor do we want to. ask special favors, but 
when a bill comes up that would affect our business we want 
to be represented, we want to be permitted to present our 
side of the question should we be attacked by some of the 
impractical idealists who have invaded other States. We don’t 


want to enter politics nor unduly influence legislation, but 
we would like to be in a position to draft and present a bill 
representing the canning industry in our State should we see 
where such. were needed. 


We want to co-operate with our State and Federal au- 
thorities in building up and enforcing such laws as will 
benefit the industry and mankind. 


Now if you are a practical, progressive canner you can 
see why you should be a member of the Virginia Canners’ 
Association. It needs you, and needs you now; but if you are 
opposed to progress and development of one of Virginia’s best 
natural resources, and are in the business only for the few 
pennies you can squeeze out of it today, regardless of the 
future, you could be of no service and would add nothing to 
the dignity or usefulness of our Association. 


Mr. J. F. Farnshaw addressed the meeting and recalled 
some of the advice he gave the members last year at Roanoke. 
He complimented the members upon having improved their 
plants, but asked them to do just a little more. “So your 
wives and daughters will prefer the food from your own 
factory to that of any other preparation; then your factory 
will be clean.”” Mr. Earnshaw says the ladies are more scru- 
pulous about foods than we men; hence if you get their ap- 
proval you must be right. 


Dr. F. F. Fitzgerald, of the National Canners’ Association 
Laboratory at Washington, offered the following remarks and 
suggestions, and requested members to write the Laboratory 
whenever they need advice: 


THE VALUE OF SCIENTIFIC RESEARCH TO THE 
CANNING INDUSTRY. 


The highest development of industrial chemical research 
has probably been reached in Germany. German financiers 
and manufacturers were quick to appreciate the value of sys- 
tematic, organized research, and the rapid commercial devel- 
opment of the German Empire during the past fifty years has 
been largely due to the influence of these restarch laboratories 
upon the various industries. 


The application of industrial chemistry in the United 
States has been second to that of Germany alone. Extensive 
research has been carried on in this country, and the future 
seems to indicate such an increased interest that the United 
States will soon assume a position along these lines second to 
none. Many of the American industries maintain organized 
laboratories which have become of inestimable value, such as 
the laboratories of the DuPont Powder Company, the General 
Electric Company, the Eastman Kodak Company, the Na- 
tional Electric Lamp Association and the Pennsylvania Rail- 
road Company. 

If industrial research is valuable to such industries as 
these, it is only natural that the canning industry should also 
appreciate its value, for the contributions of chemistry to the 
development of the canning industry have been large, and 
promise to be larger. 

The first practical application of modern canning meth- 
ods was by a chemist (Scheele), and many chemists later 
contributed to the development of these methods. Even Pas- 
teur, who established a scientific basis for the industry, and 
who is usually regarded as a bacteriologist, was a chemist, 
both by training and profession. Although Scheele, Appert, 
Pasteur and others developed the methods of sterilization 
which form the scientific basis of canning methods, their work 


‘would have been unfruitful and the development of the in- 


dustry impossible except for the work of many other chemists, 
usually collaborating with the practical man, who is always 
necessary in the study of technical problems. 


The first necessity for commercial sterilization processes 
is a cheap, satisfactory container, and machinery for its use, 
the manufacture of which is possible only through a highly 
developed steel industry. It is needless to call to mind the 
relation of chemistry to the steel industries, how it has made 
possible the production of steels of different properties, suit- 
able for various requirements. - 


It rolls the cans_— 


continuously 


The Quickest 


Established—The fact that agitation shortens 
Established—The fact that the exclusive ‘“Wonder” ma 
contents than any other cooker—two facts to keep in 


The Simplest Agitating Cooker 


If you could see a “Wonder” along side of any 
other agitating cooker, one glance would be enough— 
one look would convince you the “Wonder” is simple— 
the simplest—no complicated mechanism, no delicate 
parts—nothing to get out of order—it will “Kee 
going”—you cannot afford to set in anything that won't. 
Let us explain this big “Wonder” advantage. 


The Surest Way To Get Perfect 
Cooked Cooks 


The more you cook vegetables or fruits the less 
flavor they will retain—with all long-period cooks the 
flavor is cooked out; with “Wonder” cooks, shorter than 
any cook there is any authentic record of, the flavor is 
left in the goods. Again, there is an appearance ‘to 
“Wonder-Cooked” fruits and vegetables you cannot 
match up to with any other cooker—let that sink in— 
“Wonder” cooking produces the best appearing goods. 
Straddle this fact just a second—the cans roll freely 
and continuously through a “Wonder.” No conveyors 
nor elevators—just an endless, smooth track with six 
switches to cut out the train of cans at different periods 
of time--open whatever switch gives you right length 
of cook—its simple The cans travel just so far, cook 
just so long, each precisely the same—its as uniform and 
positive as a perfect watch. “Wonder” features are 
distinctive things in cookers, get wise to them—you 
need them—you can’t get them except in a “Wonder” 
Cooker. 


Sole Manufacturers 


Baker-Shippee Mfg. Co. 
Los Angeles, Cal. 


Huntley Mfg. Co. 
Silver Creek, N. Y: 
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e“Wond 


See what they say 


W. M. WRIGHT & SON. 
* Choptank, Md., October 2, 1914. 


enclose Settlement for the G machine we 
ya you this year and we have been sur- 
a » working of the machine all the sea- 
gh. It did its work better and in less 
1 we anticipated, and we were very much 
With the working of same. 
machine is so very simple that anybod 
mee it. Its ability to & the wor and 
y sterilize the contents is a marvel. We 
wy 3 tomatoes through this machine in 
: and they are keeping perfectly. We 
r he the time down to 8 minutes for a 
Ne pave 8 minutes long enough time to 
=A tomatoes. The quality of the goods 
- ig through this system of sterilization 
r or to the goods handled in the old 
ie xpect to use several of these machines 
erent factories another year. 
— on labor and steam alone, saying 
about the quality, is a consideration. 
Yours very truly, 


W. M. WRIGHT & SON. 


J. B. ANDREWS & CO. 


Hurlock, Md., Oct. 2, 1914. 
Gentlemen :— 


We are glad that we bought your two style 
“L” cookers. We have operated each of them 
throughout the most of our tomato canning sea- 
son at about the rate of sixty (60) cans per 
minute. 

Up to date we have packed more than one 
million cans, the most of which have been labeled 
and shipped. It is with a great deal of pride that 
we now say we have yet the first “Swell” or 
“Springer” to see; or, the first rejection to hear 
of. That is reatiy in contrast with our experi- 
ences of previous years when we have had both 
“Swells” and rejections. 

We now have two c/s No. 2 Tomatoes cooked 
four (4) minutes and twelve (12) c/s No. 2 toma- 
toes cooked six (6) minutes. We shall have these 
tested for sterilization and report to you later 
results. 

We want you to give us an opportunity to 
buy additional cookers for next year. 


Respectfully yours, 
J. B. ANDREWS & CO., 
Per 8S. Elwood Andrews. 


“WONDER” 


CONTINUOUS—AGITATION 


COOKER 


Cooker 


ng quicker penetration of heat to the center of the can. 
lling the cans continuously gives more agitation to the can’s 


er” users satisfied? 


We have many ty more just as good 


GREENTOWN CANNING, ICE & MNFG. co. 


Greentown, Ind., Nov. 5, 1914. 
It gives us pleasure to report complete satisfac- 
tion of our “Wonder” Cooker. It is the best buy 
we have in our factory, and you certainly have 
given Cooker a very proper name, when you 
termed it “Wonder.” 

Owing to our fire of last February we cur- 
tailed our acreage, and only packed 7500 cases of 
No. 3 5-in. Sanitary Tins Tomatoes, processing 
them 11 minutes, cans opening “‘simply beautiful,” 
as one of our customers stated. The labor saved, 
and uniform cook obtained makes the open baths 
outfits to us simply impossible, and we feel we 
have a sure winner in this buy, and repeat it 
gives us great pleasure in endorsing same for you. 
To date we have not found a case full of swells. 

Yours very truly, 
THE GREENTOWN CANNING, ICE & MFG. CO. 


Per H. D. Willents. 
HDW/MK. 
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The chemist, however, aids the growth and development 
of the industry directly as well as indirectly. As the canned 
product largely displaces the dried and otherwise conserved 
material, on account of its superiority in color, odor, flavor 
and appearance, the chemist must show how the product may 
be made still more attractive and less expensive. This he 
may do both by inventing new processes and by showing how 
better to control the processes already in use. 
ods of refrigeration, green-house production, and rapid meth- 
ods of transportation from one climate to another, are con- 
tinually broadening our food supply, so that canned foods 


must be ever more attractive and less expensive, or their use 
will not increase. 


Better control of processes will lead to uniformity of 
product, and this is extremely necessary, for the purchaser 
of canned foods must know what to expect when a purchase 
is made For instance, the can must be full of tomatoes and 
not tomatoes and water. Every can of food that is poor in 
quality injures the industry, for the canned product itself is 


the chief salesman coming in personal contact with the cus- 
tomer. . 


The chemist must therefore devise methods for detecting 
adulteration of a product, such as the addition of water to 
canned tomatoes. Such adulteration not only leads to lack 
of uniformity of product, but places the honest packer at a 
considerable disadvantage. The work of the Government along 
this line is chiefly to protect the consumer; the canner is 
interested because it protects the honest packer from dishonest 
competition. Uniformity of product is not only influenced by 
the method of treating the raw material, but by the raw ma- 
terial itself; hence thorough control of the raw material is 
necessary. An examination of tomato pulp for bacteria, yeasts, 
molds, etc., is unnecessary if there has been proper inspection 
of the raw material. An honest chemist will point out this 
fact and dissuade the packer from unnecessary and expensive 
examinations, except occasionally as a check on the thorough- 
ness of the sorting and wasing methods. The chemist makes 


himself valuable, in fact, by pointing out how his services 
may be made entirely unnecessary. 


The problems of a canning laboratory and the canning 
chemist may be illustrated by citing some of the problems 


studied by the laboratory of the National Canners’ Association 
during the past year. 


We are told that peas, especially, are injured in quality 
by the use of hard water. Some canners have gone to con- 
siderable expense to install purification plants to obtain a 
soft water supply. This investigation is not yet completed, 
but it has progressed far enough to indicate that probably 
these installations have been both inadvisable and unnecessary. 

The waste of a factory should be kept to a minimum. 
Much material has been and still is wasted which has con- 
siderable- value for the manufacture of stock food, fertilizer 
and other products. The cobs from which the green corn has 
been cut have been used in the fresh condition as cattle food. 
They also can probably be economically dried, ground and 
used as stock food. The waste from tomatoes, pumpkin, peas, 


cabbage and other material offers the same opportunity for 
study. 


A number of methods for the rapid, accurate estimation 
of the concentration of tomato pulp have been devised, together 
with methods for the control of the concentration process. 

A study has been made of the seasonal variation in the 
composition of tomatoes, together with a study of the effect 
of blight upon their composition. 

The laboratories of the National Canners’ Association are 
maintained by the Association to study such problems. The 
laboratory very wisely does a limited amount of commercial 
work for the individual canners, and, in my opinion, this work 
is as valuable as any work done. 

The keynote of the work of the National Canners’ Asso- 
ciation has been the improvement of the product. Every can 
of inferior material is a misfortune to the industry. Our 


Modern meth- 
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purpose is'not merely to decrease the cost of, manufacture, 
but to make the best products better, and to-pltice the manu- 
facturers on such a footing that no case of cained® goods will 
be packed which is not a credit to the industry. 


Following Mr. Fitzgerald, Secretary W. C. Smiley read 
the following resolutions which had been adopted at the meet- 
ing. The convention then adjourned, to meet at Roanoke in 
March of this year: ‘ 


Canners’ Association’ Resolutions. 

We, the Committee on Resolutions, in behalf of the Vir- 
ginia Canners’ Association; in special session in Fredericks- 
burg, Va., do hereby tender the following resolutions: 

Be it resolved, 


First. That we extend our hearty thanks to the Business 

Men’s Association, especially, to Mr.’R. A. Kishpaugh, chair- 
man of the Convention Committee;Dr. J. Garnett King and 
his Committee on Entertainment, and Mr. J. J. Fisher and his 
a on Attendance,“for their earnest efforts and good 
work. 
Second. That the Virginia Canners’ Association extend 
to the Machinery and Supply Men their warmest thanks for 
their co-operation and loyal support and for the Theatre Party 
so much enjoyed. Especial thanks to Messrs. R. A. Sindall, 
J. A. Colbert and “The Canning Trade.” 

Third. That we extend to the City Manager our very 
great appreciation for the use of the Business Men’s Associa- 
tion rooms and Court House in which to hold our meetings. 

Fourth. That we express to the Hazel Hill Canning Co. 
our appreciation for their hospitable invitation to be their 
guests at an oyster roast, given at their plant Wednesday after- 


noon, and especially do we thank their company’s president, 
Mr. Henry Warden, for his influence and aid. 


Fifth. That we thank the owners of automobiles who 
so kindly offered their cars for the pleasure and enjoyment 
of the visitors who wished to visit places of historical interest 
about the city. 


Be it resolved, That we thank Mr. B. T. Reamy, the man- 
ager of the Princess Anne Hotel, for his royal entertainment 


and splendid service, 
Signed F. L. SMILEY, 
A. L. MURRAY, 
Committee. 

In last week’s issue we omitted quite a few names, and 
we publish the same in the following list: 

Henry. P. Taylor, Walkerton, Va.; Hunter C. Stedd, Rich- 
mond; R. A. Carlton, Urbana; F. J. Penholt, Norfolk;' E. B. 
Collins, Bowling Green; Hugh Stoner, Natural Springs; J. 
Leo Lever, Richmond; E. W. Briathwait, Cross Junction; Eli 
Sharp, Sharps; E. B. Hutt, Mundy Point; W. J. Courtney, 
Mundy Point; A. H. Douglas, Warsaw; J. B. Addington, Bal- 
timore; Wesley White, Midlottman; G. M. Wiggington, Bed- 
ford; J. R. Wooldridge, Poindexter; T. T. Smiley and W. C. 
Smiley, Roanoke; M. E. Welch, Thaxton; P. H. Nester, Thax- 
ton; C. T. Layman, Fagg; A. L. Murray, Roanoke; W. E. Lay- 
man, Bonsack; F. D. Bolton, Fincastle; John M. Weed, Balti- 
more; Harry Packard, Baltimore; R. J. Brown, Baltimore; 
E. L. Hurff, Swedesboro, N. J.; W. W. Bradford, Belair, Md.; 
R. A. Rouse, Baltimore; W. A. Sutherland, Philadelphia; R. 
A. Sindall, H. M. Kronau, Jr., L. D. Kuhn, J. T. Fentress, 
Baltimore; S. H. Rosenstock, Frederick, Md.; Chilton & Der- 
ickson, Merry Point; Taft Fish Co., Taft; O. V. Spedden, 
Bristol, Pa.; John S. Hughes, Chicago; John §S. McDaniel, 
Easton, Md.; John A. Hicks, Bristol, Pa.; John H. Davenport, 
Lancaster, Pa.; Thos. R. Jackson, Montross; Carroll Menefee, 
Detroit, Mich.; H. C. Saffel, Clarendon, Md.; J. A. Colbert, 
Southern Can Co., Baltimore; H. C. Randall, Baltimore; F. 0. 
Viele, Aberdeen, Md.; William F. Morgan, Aberdeen, Md.; 
Albert: H. Weis, American Label Co., Baltimore; B. F. Court- 
right, American Can Co., Baltimore; W. P. Strasbaugh, Jr., 
Aberdeen, Md.; Leonard G. Kraft, Stecher Lithograph Co., 
Baltimore, and R. L. Judge, The Canning Trade. © 
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SEEDS 


FOR THE 


CANNERY 


Ask for what you want for the Spring of 1915. 
Write us about any subject connected with Seeds, 
and we will be pleased to answer. 


OR 
CALL AT OUR BOOTH—Mezzanine 53 
NEW YORK CONVENTION 


Our Seeds are SEEDS whuh SUCCEED 
We make CANNERS’ SEEDS a Specialty 


D. LANDRETH SEED COMPANY 


Bloomsdale Seed Farms FOUNDED 1784 BRISTOL, PENNSYLVANIA 


LOCK SEAM BODY 
FORMING MACHINE 


STEVENSON 
LATEST 
IMPROVED 


_ Lock Seam Body Forming Machine, with side seam soldering attachment, for locking and forming round, square, oval or rectangular can bodies. This 
machine is far superior to any other on the market. The expansion horn is secured to a slide, and at every blow of the hammer it is driven flat upon 
the anvil block; this insures a straight edge, a regular diameter on each end and a perfectly fitting body for the tops and bottoms, the saving of a large 
duantity of solder in floating on the ends and also enables the heading machine to do satisfactory work. And, if desired, the crimping machine can be 
eliminated. Easily and quickly changed for forming various size bodies and when operated even up to a speed of 120 revolutions per minute is practically 
noiseless, The capacity of the machine is 60,000 perfect formed bodies in ten hours. 

Protected by U. 8. Patents issued under dates November 19, 1901; June 20, 1905; and free from any infringements. 


STEVENSON & CO.,, Inc. 601-7 S. CAROLINE STREET BALTIMORE, MD. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 


A. I, JupcE, - - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tux Canning Trapx is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION, 


Payable in advance, on receipt of bill. Sample copy free. 
Canada, - - - $3.00 
Foreign, - - - - $4.00 


Extra copies, on 5 Cents 
ADVERTISING RaTERS.—According to space ‘and location, 
Make all Drafts or Money Orders payable to Taz TRaDE Co. 
Address all communications te Taz TRaDk Co., Baltimore, Md. 


Packers are invited and requested to use the columns ef THE 
Canning Trapx for inquiries and discussions among themselves en 
all matters pertaining to their business. 


Business communications from all sections are desired, butaneny- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, FEBRUARY 8, 1915. 


EDITORIAL JOTTINGS. 


The Big Show is on, and from last-minute observa- 
tions it would seem our predictions, that when the bell 
sounded all would be there, are to be realized. 


A remark of an intending visitor causes us to fear 
that there may be some misunderstanding about going to 
the Convention. Some seem to think that they are not ad- 
missable, or will not be wanted. There is not a man in 
the industry who is not wanted, or who will not be wanted, 


or who will: not be welcomed, or who was not included in_ 


the general and hearty combined invitation of the three 
Presidents. We'll vouch for that. 


Because you are not a member of the National Can- 
ners’ Association, nor of your State Association, nor of the 
Brokers’ nor of the Machinery Association, does not bar 
you from this Convention. On the contrary, take this op- 
portunity to see what a fine crowd of intelligent men gather 
in these meetings. Come rub elbows with the successful 
men in your own line of business and you will take on a 
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different, and a better, viewpoint of the business in which 
you are engaged. 


Turn back and read the address of Secretary Smiley, 
of the Virginia Association, in this issue, and probably you 
will not wish to be numbered among those canners who 
are not wanted at a Convention. There is only one class— 
“The know-it-alls”—who are not wanted in any Convention, 
by any set of men, nor by any intelligent individual. These 
Conventions are essentially an educational feature, and natu- 
rally the class referred to stand in no need of education; 
but the progressive, wide-awake canner, the man who seeks 
to make a success of his business, is a constant seeker after 
information and further knowledge. Men such as this will 
be there from all the various lines of the business; the men 
who are making a success and are successful because they 
are always seekers after knowledge. 


In fact, if we could only pull out of their holes some 
of the “slugs” of the canning industry, and get them to 
these Conventions, there would be removed one of the 
greatest sources of disturbance to the industry—in its mar- 
kets and in the methods of packing—that exist. For their 
ideas would be changed, their visions broadened, and their 
petty personal but distorted notions straightened out 
through contact with broad-minded, aggressive, business- 
like canners, all of whom are firm believers in association 
work. The man who insists that he knows what he is do- 
ing and does not need the advice of any one else in the 
business, must not feel hurt at being called hard names, be- 
cause, in fact, he is the fly in the ointment, an obstruction 
to the progress of the business in which he is engaged. The 
great difficulty is to make him realize this, and we know of 
nothing that will do so as quickly or as well as attending 
such a Convention as this. No single branch of this in- 
dustry, nor section of country, can claim sole possession 
of this class of individuals; they are found in every walk 
cf life, among canners, brokers, machinery and supplymen. 


We remember, on one occasion when we were gather- 
ing market news for information, we suggested to the brok- 
er with whom we were talking at the moment that he sub- 
scribe for the paper, and he replied: ‘Why should I sub- 
scribe, when you come to me for information?” Which is 
just about on a par with the little boy, who, when given 


a dollar, thought he had so much money that the rest of 
the world must be starving to death. 


There are supplymen who do not believe in advertis- 
ing, considering that an expenditure of $150 or $250 in a 
year as a waste of so much money; yet these same supply- 
men will send a man on the road to sell their goods, and 
if his expenses ran to $200 and he did not bring back orders, 
would not consider it wasted. Yet both are salesmen; the 
advertising sows the suggestion and prepares the buyer, 
making the work of the salesman easy. How true is this, 
many salesmen know better than the principles, for wé 
know some who have to work their finger ends off to pro- 
duce orders, because the “house” cannot see the value of 
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SANITARY CANS 


Users of Sanitary cans as also 
those contemplating the adoption 
of Sanitary cans will be _ inter- 
ested in our exhibit at Grand Cen- 
tral Palace (exhibit hall) during 
the National Canners’ Convention 
in New York, the week of 
February 8th. 


All are invited and all are welcome. 


AMERICAN CAN CO. 


Rochester, N.Y. NEW YORK Baltimore, Md. 
Chicago, Ill. San Francisco 
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preparing and cultivating the field, as is done by well- 


worded advertising. They would lose this narrow-minded 


view if they would consult with others who have learned 
the lesson of economy in selling, but they insist upon draw- 
ing within their shells and refuse to see the light or to make 
the experiment; the meanwhile they blame their salesmen 
for the lack of results. Any salesman not backed up by 
advertising has a hard row to hoe in these enlightened 
days. 


MAX AMS MACHINE CO. IN BLOCK G. 


The Max Ams Machine Co., of Mount Vernon, New York, 
will make its usual display of the latest practical machines, in- 
cluding several new double seamers, occupying the entire sec- 
tion of Block G, on the main floor and main aisle in Grand 
Central Palace, N. Y., where the National Canners’ Association 


SAVE THE MONEY!! 


NOT THESURPLUS SEED OR 
DISCARDED MACHINERY. 


IMPROVED WAY | 


SOMEBODY WANTS IT 
WHY NOT TELL WHAT YOU HAVE! The rust will 
ruin, or moths devour while you have it stored, making u 
your mind. Offer it NOW, while in good condition, - vad 4 
a “FOR SALE” Ad in The Canning Trade. 
THEY ALL SEE IT!! 
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and allied industries exhibit. A number.of new features are 
brought out not hitherto shown. A cordial invitation is ex- 


tended to all canners, packers and canmakers to feel them- 
selves at home in Block G. 


The Max Ams Machine Co. are exhibiting a canmaking 
plant in Machinery Hall at the Panama-Pacific Exhibition, 
which will be in charge of their coast selling agents, Berger & 
Carter Co., San Francisco, Calif., who also extend an invitation 
to all interested in’ the canning and packing industry. The 


Ams headquarters will be with the Berger & Carter Co., where 
letters may be addressed and appointments made. 


The success and growth of the Ams Machine Co. is due to 
service, not exploitation, and it is their earnest desire to give 


every customer more and better service than ever before. 


The past year has been one of the most important in their 
history, due in no small measure to your co-operation, and they 
will in the future constantly aim to deserve more of your es- 
teem and patronage. ‘Phe létters on another page of this issue 


attest to the merits of M. A. M. Co. service and machinery.— 
Advertisement. 


We shall be pleased to quote you 
prices for immediate or future 
shipment as well as our contract 
growing price for Crop 1915. 


Strictly first class Quality 


ALFRED J. BROWN SEED COMPANY 
GRAND RAPIDS, MICH. 


PE A CEED 
NUITY 
FO) 
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5 THE GREATEST 

CANNING TOMATO 

IN EXISTENCE 
Canners throughout the country are buying more seed of Livings- 
ton’s Stone Tomato than ever before. This is the strongest en- 
dorsement possible. re’s a reason” Stone Tomato as grown 
by Livingston has made goo for’a quater of a century. If you 


are not using our seed you are not doing yourself or your grow- 
ers justice. Make a good start with good seed. 


, Livingston’s Stone 


is the largest and most productive, bright red, perfectly smooth, 
main crop tomato in cultivation. It is the standard by which all 
other varieties are judged and none have taken its place ina 
period of 23 years. Produces greatest tonnage to the acre. N 
ing is more important to the grower than his seed stock. 


Livingston’s Stone as Grown by Livingston 


cannot be purchased in bulk. It is grown under our personal super- 
vision, the seed saved on our. own farms and sold under our 
“True Blue”’ seal. A vast amount of Tomato seed offered as Liv- 
ingston’s Stone is not our strain. You can procure seeds of our 
— oe from us or from dealers handling it in packages 
under seal. 


Ask for Tomato Booklet and Catalogue. 
Mention The Canning Trade. 


THE LIVINGSTON SEED CO. 


“Famous for Tomatoes” 


COLUMBUS OHIO 


FOR RUSTY CANS 
Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 
Save on ‘‘swells, rusties”, 
clause. 

Q U JOHN 6. MAIERS'SONS 


BALTIMORE, MD. 


MAIERS 
SILVER 
CAN 


PATENT. Manufacturers want me to send them patents on CANTON BOX COM P ANY 


useful inventions. Send me at once drawing 


and description of your invention and I will give 2501 to 2515 Boston St., Baltimore, Md. 


you an honest report as to securing a patent and whether I can 


assist you in selling the patent. Highest references. Establish- 
ed 25 years. Personal attention in all cases. = AC K | N G BOX ES 


WM. N. MOORE, Loan & Trust Building., Washington, D. C. 


90 18 20x 28 AMERICAN COKES 


ates | === 


AMERICAN, 


20% 25 
Highest quality TIN PLATES— specially adapted to the rements of the canning and packing industries. ic KS 1] qANNERS. BOARD, 
e also manufacture Black Sheets, lvanized Sheets, Terne Plates, Formed Metal Roofing and Siding Py ¥, - STONE , 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. AU AME 


AMERICAN SHEET AND TIN PLATE COMPANY, General Offices, Frick Bidg., Pitts’ 


— 
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gh, Pa. Specify “AMERICAN” brands 
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.., Brokers... | cRary BROKERAGE COMPANY 


Favorably Known to the Canning Industry 


WAUKESHA, WIS. 


JOHN A. LEE JOHN B. HENDERSON 


LEE BROKERAGE COMPANY HARRY ©. GILBERT CO. 


CHICAGO, ILLINOIS CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 


657 WEST RANDOLPH STREET 


305 Majestic Building INDIANAPOLIS, IND. 


CANNED FOOD BROKERS AND SALESMEN 


Pie We've built over 13000 tanks and 
We also handle specialties that are sold through Railroads, Factories, 
the wholesale grocery trade. ff mas Write, describing your needs, and ask 


for special Tower circular No. 70 


I 
CANNING MACHINERY eck Climax Flux, etc 
AND SUPPLIES’ G J Condensed Milk Machinery. 


1420 Chestnut St. .. _—~Philla. (Fillers, Sterilizers, etc.) 


EVERY CANADIAN CANNER 


will benefit by attending the BIG NEW YORK CONVENTION Feb. 8-14th. 
COME and let us show you ALL THE NEW’ IDEAS in machinery pertain- 
ing to the Canning Industry. 

We guarantee you a PROFITABLE and PLEASANT time. 

Locate our booth; then make yourself AT HOME. 


The BROWN, BOGGS CO., Limited 
MANUFACTURERS and AGENTS of all HIGH GRADE CANNING MACHINERY. 


WORD PEA CANNERS 


Every man in the Pea Canning Business or who contemplates starting, and desires 
the best possible equipment for shelling Green Peas, should communicate with me. 
I am prepared to build for sale or lease machines superior to any now in use, or 
would furnish blueprints with list of material required for building and patterns for 
making machines, if desired. Can furnish other types of machines besides my own. 
I will furnish automatic feeders with all machines I send out. 


Address for further particulars 
J. H. EMPSON, Longmont Colorado. 


| WATER 
TANKS 
THE BALTIMORE COOPERAGE CO. 


COPYRIGHT BY 
STECHER LITHOGRAPHIC CO. ROCHESTER,N.Y. 


LITHOGRAPHIC 


ROCHESTER, N.Y. 


SEE OTHER SIDE 


\ 
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Argument 
Needed 


The best canners The best designed 
in the country labels bear this 
place their imprint: 
orders “Stecher 
with Stecher labels Litho. 
us. sell your goods. Co.” 


A plant equipped like no other in the world. 


Prices 
Are 
Right 


Stecher Lithographic Co. 
Rochester, N. Y., U. S. A. 
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PAYS FOR ITSELF ANNUALLY 


SPRAGUE 
CORN CUTTER 
MODEL No. 5 


WINTERS & PROPHET CANNING GO. 


MFRS. HIGH GRADE CANNED GOODS AND PACKER'S GANS. 


MT.MORRIS , N.Y. 


January 12th, 1915. 


SPRAGUE : Sprague Canning Machinery Company, 
222 North Wabash Ave., 
CANNING MACHINERY Chicago; 
Geltnelen: - 
COMPANY Replying to your letter of January 8th, re- 
garding #5 Sprague Corn Cutting machines purchased from you 
Chicago—222 N. WABASH AVE. state, they have given us wonderful satisfaction. We 
Baltimore-- 4 4 -46 mw ARKET PL congratulate you on producing a machine whitch works soc 


perfectly, and prevents waste in cutting to pay for them 
annually. 
Yours truly, 


NEED ANYTHING MORE BE SAID? 


If you are contemplating New Corn Machinery this year 
SEE US AT THE NEW YORK CONVENTION 7 
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Seattle Salmon Market 


Improvement in general industrial conditions gives promise to salmon holders—Southern 


buyers coming into market for cheap fish, the only kind left— Low prices on chums 


caused rush of orders. 


_ Seattle, February 5, 1915. 

Salmon—The market has been fairly active during the 
past week. There seems to be quite a little improvement in 
the situation in the South and this is a field which can do much 
for the salmon business during the next four or five months. 
In fact, it can either make or break the market provided the 
foreign situation remains unchanged, and it seems to be the 
general concensus of opinion that not very much can be ex- 
pected from Europe at present. Now that cotton is moving 
again in fairly large quantities and affairs are righting them- 
selves in the Southern States, there is every reason to believe 
that the buyers will come into the market and clan up much 
of the stock now unsold before the new pack is available. With 
a good, steady demand from the South from now until next 
fall packers here say it would be possible to practically clean 
up. The Southern market requires the cheaper grades of fish 
and that is about all that is left, at least so far as large lots 
are concerned. Now that the canal is open, shipments can go 
through in quick time to Charleston. In fact, it requires less 
than three weeks to lay cargoes of salmon down at Charleston 
from Puget Sound. One big cargo of about 65,000 cases went 
' out of here this week for the Atlantic Coast. Most of the fish 
was for distribution in the South. 

The chum situation shows strength. The great rush of 
buying orders which showed themselves as soon as the price 
was out was a revelation to many packers and brokers here 
especially packers who had been lead to believe that the de- 
mand was stagnant. The way the orders poured in at the cut 
price showed, packers believe, that there is no oversupply of 
salmon in the middlemen’s hands else they would not have 
been so anxious to take on chums even at a reduction. 

It is the general impression that the 1915 pack will be of 
good volume although nothing record-breaking is anticipated. 
John Hume, who has been in the salmon canning business for 
years, in fact, is a pioneer packer, his father built the first 
salmon cannery ever built on the Pacific Coast, recently re- 
turned to Seattle from Ketchikan, Alaska, where he made ar- 
rangements for raw fish for the coming season. Mr. Hume 


Reported by Telegraph 


states that nothing better could be done by the salmon people 
than to send someone or several people to Europe to personally 
point out the fine qualities of canned salmon as a foodstuff. 
He says that work of this kind is necessary, and that if the 
appetite for salmon could be developed in Europe there would 
never be any oversupply. ‘‘One can of salmon a week to every 
man engaged in the present war would swamp all the canneries 
of the country,’’ said Mr. Hume, in discussing the situation.” 
Lhe difficulty is, however ,the pronounced taste that the soldiers 
have for meat instead of fish. Once this was reversed, the 
canneries out here would all be running overtime and then be 
able to supply nowhere near the quantity needed.’’ This state- 
ment is in line with that made by the other well-posted salmon 
people, namely that the armies are now using meat and that as 
long as this is available experiments will not be made with 
other foodstuffs. Or, in other words, that the commissary 
departments will not care to experiment with a new diet until 
the time comes, if it ever does, that meat is no longer available 
in sufficient quantities. 

The total Columbia River pack of salmon last season was 
417,000 cases, which was a very satisfactory and one of the 
largest parks ever put up in this district. It is said that con- 
siderable of the Columbia River pack is still in first hands, 
The Columbia River Packers’ Association had the largest pack 
of any concern on the river, reporting 95,000 cases. 

Salmon day will be observed more generally in this coun- 
try this year than in 1914 or 1913, if the plans now being 
worked out materialize. A letter has been sent out as follows: 
“The industrial development of this great country of ours de- 
pends upon the proper exploitation of the food products of 
each separate section. The Pacific Coast interests have ever 
been willing and ready to join in any movement making for the 
upbuilding of the other sections of the country and actuated by 


a desire to foster one of our greatest industries we appeal to 


you to join with us in making successful the next third annual 
canned salmon day, March 12, 1915.” ‘ 

Cannerymen are now actively at work on preparations for 
the next season’s work. “SALMON.” 


Canadian Market 


Inquiry increasing with the disappearance of green vegetables—All indications point to 
increased business from now on—English Government not taking the goods as rations 
—Growers asked to accept lower prices on tomato acreage. 


Toronto, February 5th, 1915. 

All lines of canned foods are commanding a little more 
attention from the retailers and as a result fairly large orders 
are being placed to replenish their stocks.. It is an understood 
fact, retailers only purchased in small quantities in the fall 
and the next three months will see a continued demand. Green 
vegetables have been very plentiful and the consuming public 
have .been using these to a large extent, but now they are 
becoming scarce, canned foods at the low prices will substi- 
tute, and a steady demand is assured from now on: The 


Northwest trade is also showing a little more activity and in- 


Reported by Telegraph 


quiries from all points coming into this market. Summing up 
the situation from all centers. there will be a large demand 
for the staple lines from now, and canners are anxiously await- 
ing the results of the spring trade, which promises to be larger 
than they anticipate. There should be a stronger demand 
than usual viewing low prices, and consumers who are natural- 
ly curtailing in their living expense, will purchase the lower 
priced foodstuffs. é 

Packers are to be commended for financing their pack 
through this crisis, which has never before been experienced 
and have retained a fairly stady market all through. To sac- 
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rifice their goods would have meant disaster and large losses, 
whereas now they have passed the critical stage and with 
brighter prospects in view, can look forward to selling their 
goods without any heavy losses. It was naturally expected 
the British Government would be placing large orders for 
‘war supplies, and if such had been the case, the surplus would 
have been reduced considerably, but it is apparent the British 
are not interested in this commodity as they are in canned 
meats and condensed milk. Many large canners made futile 
efforts to sell the department at Ottawa, but without succss. 

Nothing definite has transpired in the selling arrangement 
as discused by the independent packers and the Consolidated 
Co. a few weeks ago, and it is understood the committee are 
still working on the proposition. It seems a difficult problem 
to solve when sO many canners are involved, and the majority 
seem to prefer looking after their own interests rather than 
place their offerings with this selling agency to dispose of their 
goods. As a result of the proposed arrangement, the Con- 
solidated Co. have aproached many growers in the section of 
their largest plants, with a view of reducing the price of to- 
matoes from 30 cents per bushel to 25 cents per bushel, but 
growers do not seem to favorably consider and refuse to grow 
the product under 30 cents, further stating the lower price 
would not pay them, and they will utilize their land for other 
purposes this season. The canners state they cannot pay 30 


cents for tomatoes and realize a profit at present market. 


prices and before they will pay more than 25 cents they will 
close their plants and not pack this line if the growers cannot 
accede to their wishes. It would be more advantageous to the 
industry if a number of the plants were closed and the packs 
reduced, as there is at present a far larger supply in Canada on 
this line than the demand. The same applies to peas and 
corn and these lines should be reduced as well. If the pack 
was curtailed fully one-half this season, it would be a means 
of upholding a firmer market and prices prevail that would 
net a fair margin of profit to all. 
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There has been no chage in market conditions since my 
last report, and the staple lines remain about the same. To- 
matoes 70c doz.; peas and corn, 67%c doz. factory, and very 
few sales have been recorded to date, but a larger demand can 
be expected in the near future, and although stocks will not 
be all sold, the canners are in the fortunate position to carry 
their surplus goods over until fall. 

Fruits are meeting with little or no demand and no in- 
terest being taken. There are sufficient goods held to meet 
requirements with the exception of gallon apples and peaches. 
The former mentioned is extremely scarce and will advance 
considerably in price by spring. Two-pound peaces are being 
shipped in by Unteid States packers, but with the excessive 
rate of freight and duty, the price laid down prohibits a large 
sale, and consequently orders placed will be small. 

CANADA. 


PEERLESS HUSKERS’ NEAT AND NOVEL CATALOGUE. 


That there is something new under the sun may be 
demonstrated in one instance, that of a recently issued collec- 
tion of testimonials from users of the famous Peerless Corn 
Husking Machine. Like well prepared evidence, fac-simile 
letters from prominent canners are arranged under an attrac- 
tive cover, bearing the name of the recipient in hand painted 
scroll, and at the back a printed list of users which seems 
somewhat like a directory of corn canners. 

Anything more effective in the way of convincing argu- 
ment would be hard to imagine, and we can well believe that 
anyone hesitating about installing a mechanical husker would 
have his doubts entirely removed by this array of first hand 
evidence of good work done, and direct savings accomplished. 
We compliment the Messrs. Sells upon this stroke, and advise 


all interested to get a copy. The Peerless Husker Co., is 
located in Buffalo, N, Y 


it Makes No Odds 


$100.00 


No. 2, No. 3, No. 8 and No. 10 cans. 


Capper. 


Some cans must be capped by hand, but this one and many other odd-shaped 
stud-hole cans can be handled on the same machine that caps the standard No. 1, 
Oyster cans, crab flake, shrimp, olive, 
pulp, syrup and many other cans of special size and shape are being capped at 
the rate of 500 per hour on the HANDY Capping Machine. 


Food packers in nearly every state in the Union are using this handy HANDY 
We have shipped to million dollar concerns, 
Ask us if the HANDY will lessen your troubles—we guarantee our claims. 


Don’t ‘‘guess’’. at what it will do, but write the Handy Capper Mfg. Co., 
Baltimore and Holliday Streets, Baltimore, for a list of users—and facts. 


How Odd The Can 


complete 


as well as the smallest. 
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The California Market 


Work on the Cannery progressing nicely—California Leagih 
decides to make brokers pay charges on samples—The Hawaiian pineapple 
pack—Noted on the Coast. 


A\ 


Reported by Telegraph 


San Francisco, Cal., February 5, 1915. 


The Model Canning Plant—Work on the model canning 
plant being installed in the Palace of Horticulture on the 
Panama-Pacific International Exposition grounds is progress- 
ing very favorably under the direction of Dr. A. W. Bitting, 
and there is but little doubt but what this will be in running 
order by February 20, the opening date of the Exposition. The 


-carpentry work has been completed and the installation of 
equipment has been commenced, the first shipments of ma- 
chinery having arrived this week. Dr. Bitting is very enthu- 
siastic in regard to the interest that is being taken by the 
Exposition authorities in this exhibit, and states that not only 
have they granted the very best location in the entire Ex- 
position for the display, but that they are giving the project 
more attention and publicity than the National Canners’ As- 
sociation had any idea they would. This exhibit is being fea- 
tured not only from the industrial standpoint, but also from 
the educational, and by being included by the Exposition au- 


thorities in the list of educational subjects it will receive added 
attention. At the recent annual meeting of the Canners’ 
League of California the question of securing funds from 
California canners to meet a portion of the expense of install- 
ing and maintaining the exhibit was taken up and the sug- 
gestions of the committee of the National Canners’ Association 
were agreed upon. The Horticultural Building in which the 
display is being placed in one of the most beautiful structures 


on the Exposition grounds and its location insures a great 
attendance. The canning exhibit is just inside the western 
entrance, with the dislays of the California Fruit Canners 
Association and Hunt Bros. Co., adjoining. A few steps away 
is the unique building of the carnation milk interests, where a 
complete condensery and canning plant will be in. operation. 


Brokers to Pay Express Charges on Samples—One of the 
most important questions that came up at the recent meeting 
of the Canners’ League of California was that of making a 
charge of some kind for samples supplied to brokers. It was 
pointed out by several members of the league that not infre- 
quently brokers abused the sample line privileges by asking 


for samples when it was apparent that they had no intention 
of doing business, and of asking for larger quantities than 
there was any need for. It was decided that in the future 
brokers should pay the transportation charges on all samples 
and it is believed that this will cut down the quantities asked 
for to amounts more in keeping with actual needs. 


The Canners’ League of California is now operating under 
a new constitution and by-laws, this having been adopted dur- 
ing the past year, and as a result the membership has been 
materially enlarged, with the prospects of others coming in 
at an early date. A board of seven directors has supplanted 
the executive committee of nine and this selects the president 
and officers, instead of these being elected directly by the dele- 
gates. The dues are now on a graduated scale, according to 
the size of the pack of individual members and arrangements 
were made whereby shippers of canned fruits are eligible to 
membership. The canners of Southern California are com- 
mencing to take an active interest in the organization and a 
number of them joined the league of late. It is now proposed 
to interest the olive packers in the work that is being done, 
and an effort will be made to secure a representative mem- 
bership from among them. 


Hawaiian Pineapple Pack—The Hawaiian Pineapple Com- 
pany reports that figures of the 1914 pack indicate that ap- 
proximately 2,250,000 cases of pineapple were put up. It 
asserts that in spite of the increased pack the carry-over 
on the first of the present year was less than that of a year 
ago, the low prices qi@tet@iiing resulted in a heavy move- 
ment, which was assisted by low freight rates through the 
Panama Canal. The prospects are for a larger pack in 1916 
than in 1914, but this increase is not likely to be as great com- 
paratively as was that of 1914 over that of the previous year. 
Steamship lines are now preparing to handle an increased pack 
in 1915 and canners on the windward side of the islands are 
planning to ship increased quantities by chartered sailing ves- 
sels, this.plan having proved a success in 1914. 

Coast Notes—aA better demand for California sardines has 
been noted of late, and some large shipments have recently 
been made to points in the Middle West. The Pacific Fish 
Company shipped a car last week to Kansas City. 

The cannery and stock of the Tulare Canning Company, 
Tulare, Cal., has been attached by A. Peterson, to whom has 
been assigned the claims of about thirty fruit growers. It is 
possible that a growers’ co-operative.concern will be formed 
to take over the plant. 

The American Can Company has closed a deal for the 
purchase of a tract of land in the Potrero district, San Fran- 
cisco, and will erect a can-making plant having a far greater 
capacity than any now on the Pacific Coast. It is understood 
that the site represents an investment of $172,000. 

George T. Myers, a prominent salmon packer of Seattle, 
Wash., was in San Francisco recently for a short stay. While 
in California he made a trip to the Southern part of the State. 

W. H. Griffin, who has been conducting a small canning 
plant near Bakersfield, Cal., is preparing to enlarge this during 
the coming season and will put up toepneee. beans and other 
products raised on his ranch. 

At the annual meeting of the Lake County Canning Com- 
pany held recently at Ukiah, Cal., officers were chosen as fol; 
lows: President, F. M. Roeder; vice-president, J. C. Johnson; 
secretary-treasurer, W. G. Poage; manager, E. L. Cunningham; 
directors, Ed Stipp and F. M. Cunningham. 


The Pacific Coast Condensed Milk Company is making im- 
provements and additions to its condensery at Chehalis, Wash. 
The Van Nuys-Owensmouth, Marion Produce and Canning 
Association has been incorporated at Van Nuys, Cal., with a 
capital stock of $100,000, and plans are being made to erect 
canning plants at both Van Nuys and Owensmouth. G. G. Wil- 


liamson is president of the concern, and A. J. Boneauger is 
manager. 


The first unit of the plant of the Seaside Canneries Com- 
pany, Seaside, Ore., is about ready for operation, and the 


packing of Clatsop Beach razor clams will be commenced 
shortly. 


The Columbia River Canning & Produce Co. has been 
formed at St. Helens, Ore., by A. J. Kelley, L. Rosasco and 
Charles D. White. A two-story factory building has been 
erected and canning machinery will be installed shortly. 

Capt. George Nelson of Astoria, Ore., a pioneer in the 
salmon canning industry on this Coast, passed away suddenly 
on the floor of the Chamber of Commerce at San Francisco, 
Cal., on January 24. He acted as agent of the Columbia River 
for the Alaska Packers’ Association, and was interested im 
shipping lines. . BERKELEY. 
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This is a Photo-Engraving of our New Pea Grader, which we will Exhibit 
at the New York Convention, Grand Central Palace. Booth No. 34. 


Sinclair-Scott Company - Baltimore, Md. 


MORRAL’S CAN WASHING MACHINE 


The accompanying cut represents the Morral 
Can Washing Machine which is one of our latest 
productions and it is a very simple and eflicient 
machine. It will wash or sterilize either cap-hole 

_ or sanitary cans. The machine has been thoroughly 
tested in a number of factories the past season 
and has given universal satisfaction. 


See our full line on exhibition at the Canners’ 
Convention in New York City, February 8-12th. 


BOOTH No. 24 GRAND CENTRAL PALACE 


Would be pleased to have you write us at once 
for prices and further information. 


READ WHAT SOME OF THE CANNERS SAY 


THE MORRAL CAN WASHING MACHINE __ ABOUT THE MACHINE 


NORWALK, On10, June 23, 1914. Morral Brothers :— WAYNESVILLE, On10, October 24, 1914. 
Messrs. Morral Brothers: Gentlemen ;—In reply to yours of October 19th, can say the Can Washing 
Gentlemen :—We have yours of the 22nd inst., inquiring how the can was howling 
sterilizing machine is working, wish to advise you that the machine is 0 not understand why you had not thought of this jong ago. 
, ¢ : « We installed the machine and run the cans direct from it tu the chute that leads 
working very satisfactorily and we are feeding ‘the cans through this one to the filling machine. which does away with the help of one person. This means 
machine at thé rate of about one hundred and twenty per minute, and the $1.50 per day. besides the cans going to the filler hot. They were so warm you 


could not hold them in your hands. We feel that every can that went through our 


wi Is all of the State's requirements on the can sterilizing law filler this year was thoroughly sterilized. You would be surprised how many people 


We can fully recommend this machine to any user of cap-hole cans. visited our factory this season and all of them claiming it was a very good thingand 
Yours very truly, that they would not be afraid to eat corn packed in cans the way we handled them. 
W. C, PRESSING CANNING COMPANY, With best regards, we remain. yours very respectfully, 
H. G. Pressing, Secretary WAYNESVILLE CANNING COMPANY. 


MORRAL, BROTHERS, IN Morral, Ohio 
COMPLETE LINES OF CORN CANNING MACHINERY 
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40 
Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and Chicago by 
Special Correspondents. 


CANNED VEGETABLES 


ASPARAGUS*—( California) 

White Mammoth No. 2% 
Peeled, 2% 

Green 

White, 
“ Peeled, “ 

Green, 

White, Medium 


Gree 
Tips White, Square ‘“ 
Round 


Cut 
Standard Green 
4 Cut White 


String, 


Maine Style 


Western Fancy. 
Extra Stand 


60 


MIXED VEGETA-) No. 2—12 Kinds...... 
BLES FOR SOUPIs “10 

OKRA AND No. 2 Standard 
TOMATOES.{ 3 

PBAS*-No. 1 Ex. Sifted E. J. 


2 Ex. Stand. Early Junes 


2 Seconds 
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CANNED VEGETABLES PRICES—Continued. 


*UMPKIN{-Standard No. 3 


Sta 
SPINACHY-Standerd 


SUCCOTASH}-Green Beans No, 2.... 


with Dry Beane 
Maine 


TOMATOES} Fancy 
Jerse 


Stand. 
Stand. ** County) No. 
Sanitary 5 % in. cans No. 
Jersey (f.0.b. County) oq 
Ex. Stand. Balto. oO. 
Stand. 
Stand. 
Seconds 
Stand. 
Stand. 
Seconds 
Stand. 
Stand. 
TOMATO PULP} Standard 
Standard 
Standard 


mrs 


Baltimore Wow York Chienge 
67% 65 
2 09 


75 
2 30 


CANNED FRUITS 


APPLES—New York No. 
Michigan 


APPLES{-Maryland, 
ss Maine, 


APRICOTS—Cala. Stand. hoor 
BLACKBERRIES§-Stand. 

Standard 


BLUEBERRIES—Maine 


CHERRIES$-No. . Seconds, Red 
White 

Red 

White 

o 


“ Red “ 


GOOSEBERRIES§-Stan d. No. 


PEACHES*-Cala. No, 2%, L. C. 
Ex. Stand 


2%, 


PEACHES Stand. 38 
No. 1 Ex. Sliced Yellow, .. 
” 


Continued on Next Page 


(f.0.b. Ballo.) No. 10 2 75 2 75 
** Green, Square ‘‘ 1 .......200 200 210 38 
BAKED BEANS}-No. 1, Plain................... 33 
BEANS{—Refugee Size 1 Whole No. 2...... ...... 80 
“ Stand. White Wax *@ 
ss ss 2 65 87% 85 85 
“ Medium gt I 15 I 25 2 25 
“ Large “ I 00 I o7% 1 Io 
“ Cut 85 go 95 1 65 I 7o 
CORN{— No. 70 80 75 
‘* 2 Shoepeg | Preserved “. 32...... °9§ 
“ “ xtra Stand.......... 723 776 Majne, Bo 
80 x0 Sour 7 50 
155 170 170 
‘ “ 8s 82% 175 190 185 
190 260 » 2 “Yellow...... 85 85 100 


CANNED FRUIT PRICES—Continued. 


Baltimore few York  Chicage 
PEACHES{-No. 3 Selected, Yellow......... I 60 
3 Seconds, White............ 85-95 95 
” 3 Pies, Unpeeled............ 6c-65 70 85 
2 00-2 25 2 50 2 85 
PEARS{-No. 2 Seconds in Water............... 
3:Seconds in Water.............. 60-70 115 
4p ” 3 Standards in Water............ 70-80 87% go 
Syrup 8e-1 00... I 30 
PINE- Bahama Sliced Extra No. *'s I 60 1 65 1 75 
APPLE* » Grated ”’ ee I 60 I 65 I 75 
” Hawaii Sliced Extra ” 2% I 1 85 I go 
Stand. 2% I 65 I I 60 
” Bates I 5° I 50 I 50 
I 35 I 35 I 40 
Grated Bawa” I 50 1 55 I 50 
» ’» Shredded Syrup ” Io ..... 5 25 5 25 5 25 
Crushed Water Io 475 475 475 
Water >") 2 50 
RASPBERRIES§—Black Water No.2 .... 8§ 9¢ ‘To 
Red 92% 95 1 2§ 
STRAW- Ex. Stan. Syrup No. I 50 I 55 
BERRIES§— Preserved Bisse 1 40 I 40 I 45 
Extra Preserved oF Bisest, I 50 I 65 1 65 
, Standard I 20 I 20 
Extra Preserved I...... 92% 
Preserved 75 go go. 
CANNED FISH. 
HERRING ROE*-Stan. No. 146 29 
OVSTER S§-Stan, 5 0z. Nor 
” 


I 
I 
I 
2 
I 
Flat ” 2 
” ” ” ” I 
Red Alaska Tall t 


(Baltimere prices f.0 b. Mississippi.) 


THE Canning TRADE 


41 
Regular and Sanitary Can Prices 


F. O. B. Porn. 


Season 1915. Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Atlantic Can Company and the 
Southern Can Company, quote the following prices for Cap Hole 


Ctns:— 
HOLE AND CAP CANS—F., 0. B., Factory. 
March 
Size Opening Season 
No. 1 1% in. $8.50 perm $ 8.75 perm $ 9.00 perm 
No. 2 1% in. 11.25 perm 11.50 perm 11.75 perm 
No. 2% 21-16in. 15.25 perm 15.50 perm 16.00 perm 
No. 3 21-16in. 15.75 perm 16.00 perm 16 50 perm 
No. 3 5 in. 21-16in. 1675 perm 17.00 perm 17.50 perm 
No. 8 in. 27-16in. 19.25 perm 19.50 perm 20.00 perm 
No. 10 21-16in. 40.50 perm 41.00 perm 42.00 perm 
Solder Hemmed Caps, per thousand, 1% inch, $1.10; 2 1-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 

OYSTER CANS Per M 
3 ounce 2 11-16 inch diameter 2% in. high $ 8.50 
2 11-16 3% 8.75 
8% 35-16 ‘ 11.00 
336 3 15-16 11.25 


Sanitary or Open Top Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
Can Company, quote the following prices for Sanitary or Open 
Top Cans:— 


March 

January 
Size February ‘Mey Season 
ae | $10.00 per m $10.25 per m $10.50 per m 
No. 2 13.50 per m 13.75 per m 14.00 per m 
No. 2% 17.50 per m 17.75 per m 18.25 per m 
No. 3 4% in. 18.00 per m 18.25 per m 18.75 per m 
No. 38 5° in. 18.50 per m 18.75 per m 19.25 per m 
No. 38 5% in. 20.50 per m 20.75 per m 21.25 per m 
No. 10 41.00 per m 41.50 per m - 42.50 per m 

OFFICIAL STANDARD SIZES OF CANS 
anp Cap CANS DIAMETER 
2 11-16 4 


(i) * Cranwell & Ge., Brokers 

() * Shriner & Brokers 

“ Taylor & Sons, Brokers 
New York and Chicago prices Corrected by Special Correspondence. 


CANNERS’ METALS 


5 to 10 tons . 1 to 4 tons 
86 87 


PIG or Federal 


SOLDER—Drop and Bar........ 
| 
. Wire Segments...... 20 19 18 


TIN PLATES 
14x20, 107 lbs. Base Bessemer Steel 
14x20, 100 lbs. ‘‘ Bessemer Steel 
14x20, 951bs. ‘‘ Bessemer Steel.... 
14x20, 90 lbs. ‘‘ Bessemer Steel 


| 
| 
4 9-16 
| NO 84% 4% 
3 NO. 85 5 in. 
1 37% SaniTaRy Cans 
“ “ 65 
flats, 1-lb 2 45 
Medium Red, Talls 36 62° 87 
SHRIMPt-Wet or Dry No. 1 2 20 2 20 3 80 4 00 sndied ocala : 
F. 0. B. MILL 


THE Canning TRADE 
As Brokers View The Market © 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, Md. February 6th, 1915. 

Holders of tomatoes have reason to feel encouraged by the 
developments in the market this week. There was increased 
buying over the previous week, and the shipments were made 
in nearly every State from Maine to Missouri. The size of 
the orders ranged from one to three carloads, mostly for single 
carlots, the increase being in the number of the orders. The 
statistics published three weeks ago were calculated to weaken 
the market prices, temporarily at least, and the buyers hesi- 
tated for one week, apparently to watch the trend of the 
quoations, and then commenced to buy again when the market 
stiffened-up instead of declining. The volume of the sales 
during January was much larger than it was in the same 
month last year and in the year previous, due to the fact that 
the Western houses bought liberally in this market. They 
are expected, of course, to come here for their further re- 


quirements so long as difference in the cost of them con- 
tinues to favor the Eastern canners. 


The feature in this market during the week was the in- 
creased buying of No. 2 tomatoes, which appear to be gaining 
in popularity in those markets which have bought them spar- 
ingly in previous years. There is less competition on that 
size tins with the canners in other States, and the quotations 
here are likely to be firmer during the remainder of the sea- 
son. The quotations for the other sizes are unchanged this 
week, and the canners show little disposition to push the 
sales by making concessions in the prices. 
conditions for making shipments in refrigerator cars is expect- 
ed to favor the market during this month. Well-selected 


brands of standard tomatoes at today’s prices look like safe 
property for the jobber to own. 


Sweet potatoes are active and higher again this week. The 
holders of them feel confident, aparently, that -still higher 
prices are coming because the goods are in few hands, and 
the largest demand usually comes in the months of April, May 
and June. Spinach and string beans were fairly active this 
week, and the prices are firmer though not higher, as yet. For 


Favorable weather | 


the other lines of vegetables the demand was smaller thig 
week and the quotations are unchanged. The advance in dried 


beans and peas is very likely to cause higher prices for the 
canned articles. 


There was a light demand this week for canned fruit, 
nothing more than the usual small assorted daily orders fop 
them coming in. Consequently, there were no changes in the 
quotations. The customary buying of fruits for the spring 
trade is not likely to commence under the present conditiong 
until the goods are actually wanted. There has seldom beep 
a season when the stocks of fruits of all kinds were so light 
in this market as they are now, and the canners will have no 


trouble, it is believed, to get rid of them before the next 
canning season rolls around. 


Cove oysters were quiet this week, and the prices are un. 
changed. THOMAS J. MEEHAN & CO. 


INDIANAPOLIS, IND. 


Indianapolis ,Ind., February 5, 1915. 
Standard Ohio corn is quoted at 60c; Indiana, 62%¢ 
Illinois, 624c to 65c; Iowa, 62%c; Extra Standard, 
Extra, Standard, extra sweet, 72%4c; Fancy, 80c. Market ig 


very strong, demand fair and indications are that the market 
will be higher. 


No. 3 Sandard tomatoes quote at 72%c; No. 2s, 5b5e; 
Extra Standard, hand packed, sanitary, No. 3s, 75c; No. 2% 


60c; No. 10s, $2.40. The market is very firm with moderate 
demand. 


Lye hominy quoted at 45 to 474c, with market tending 
higher. No. 3 standard pumpkin is quoted at 60 to 62%c. The 
market is well cleaned up and tending higher. The market 


on canned vegetables throughout is very firm. Sentiment # 
greatly improved and demand about normal. 


HARRY C. GILBERT CO. 


CANNERY NOTES No. 8 IS OUT. 


That little house organ, the tunes of which are ground 
out by Editor John S. Hughes, for the Sprague Canning Ma 
chinery Company, has made its eighth successive appearance m 
and they seem to grow better as they grow older. The key of 
which all the music is written dnd the tune which carriggy 
through it all is the Sprague line of canning machinery, but 
there is also much homely advice and catchy information, iff 
cluding the picturing of famous canning factories. At least 
it is not inflicted upon the industry, since it is a gift of the 
publishers to all who get it, but there are probably few who 
see it who do not read it. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 


President, F. A. TorscH Vice-President, Gko. N. NUMSEN 

Treasurer, LEANDER LANGRALL Secretary, W. F. AsSau 
COMMITTEES: 
Executive: Joun S.Grpss, Jr. E.C. WHITE ALBERT T MYER 
Arbitration: JNo. R. BAINES HAMPTON STEELE C. J. SCHENKEL 
FRANK A. CurRyY CHAS. G. SUMMERS, JR. 
Commerce: D.H. STEVENSON RvuFuUs M. A.J. HUBBARD 
E. F. THomas WILLIAM SILVER 

Legislation: Gro. N. NUMSEN PRESTON WEBSTER JoHN SCHALL 
LeRoy M. LANGRALL W. E. ROBINSON 

BEN]. HAMBURGER WM. A. WAGNER Jas. B. PLATT 
E. H. MILLER CLEMENT F. BUTTERFIELD 

Hospitality: T.J. H. W. “REBS A. KERR 

Brokers: H. A. WAIDNER 

Counsel: GoRMAN H. Emory 


Claims: 


Chemist: Cuas. GLASER 


Wm. GrecHT 4H. FLEMING 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
| 1 W. Main Street 
HADDONFIELD 
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FRANK E. GORRELL 


See’y National Canners’ Assn, 


CHAS. M. AMS 


Max Ams Machine Co. 


WM. C. LEITSCH, W. C. LAI 
President National Canners’ Association President Machinery 


H. W. PHELPS 


American Can Co. 


4 
i 
Amer 


ANGBRIDGE, 
y and Supply As 


10. W. COBB 


erican Can Co, 


FRANK HAMACHEK 


A. F. W. ST. JOHN 
Worcester Salt Co. 


W. D. OWEN 
Stecher Litho. Co. 


“LANSING B. WARNER 
Canners’ Insurance 


Peerless Husker Co. 


GEO. W. ZASTROW, 


: 
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E. J. LEWIS 


W. E. BLANDFORD 
Brown, Boggs Co. 


W. C. MILLS 
Grasselli Chem. Co. 


Cc. A. SUYDAM 
Continental Can Co. 


ALEX. SLAYSMAN M: B. AYARS 
Slaysman & Co. Ayars Machine Co. 


Ss. F. LEONARD R. A. SINDALL 
Leonard Seed Co. A. K. Robins & Co. 


W. G. DAUGHERTY 
Boyle Can Co. 


LOUIS T. WEIS 
U. S. Prt. & Litho. Co. 


J. C. LEONARD 
Leonard Seed Co. 


FRED H. KNAPP 
Fred H. Knapp Co. 


CHAS. G. GUELF 
The J. B. Rice Seed Co. 


| 


JOHN A. HANNA JAS. M. HOBBS 


RICHARD DALLAM, 
Secy. Machinery & Supplies Assn. Secy. National Brokers’ Assn. 


President the Brokers’ Association 


T. G. CRANWELL 


E. EVERETT GIBBS 
Continental Can Co., Inc. 


D. G. TRENCH 
Sprague Cang. Mchy. Co. 


Southern Can Co. 


i’ 
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THE Canning TRADE 


MACHINERY HALL 


AND 


SOME PROMINENT EX 


GRAND CENTRAL PALACE 


Between 46th and 47th Streets on Lexington Avenue : 
NEW YORK CITy 


WM. CAMERO! 


Torris Wold & | 


L. G. KRAFT, 
Stecher Litho. Co. 


O. J. JOHNSOD 
Co. Wheeling Can C 


JNO S. HUGHES 
Sprague Cang. Machy. 


W. H. H. STEVENSON D. LANDRET 
Stevenson & Co. D. Landreth Seed 


W. W. MORRAL 


Morral Brothers. 


C. A. COLBERT 
Colbert Cang. Machy. Co. 


ed Co. H. R. STICKNEY 
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Improved Sanitary Can End Dryer 


Slaysman & 
Company 


801-5 East Pratt Street 
Baltimore, Md. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pots & Heaters 
Repairs Promptly Attended to 
‘CANNING HOUSE SUNDRIES 


HULL'S 


PATENT 


| 
j 
i 
ax 
| 
: 
PATEN! 
: 
_ THE UNITED STATES PRINTING @ LITHOGRAPH CO a 
LABEL CO., BRANCH, BALTIMORE, MD. 


IDEAL VINER FEEDERS 


The Master of Economical Pea Feeding WHAT USERS SAY 


email “The principle as applied to this Feeder we do not think could be im- 

PON fie z proved upon. On account of the evenness in which they deliver the 
Mes i vines to the viners, we are able to get the very best results—that is, 

thorough vining and less broken peas.” 

From CHILTON (WIS.) CANNING CO. 


“They not only put the peas into the viner faster, but they also put 
them in more regular and took less power than could be done by hand. 
They were always ready to go, never got thirsty or tired, and, in fact, 
we would not do without them.” 

From GASTON (IND.) CANNING CO. 


“We used your Viner Feeders last season and we found them to do 
fully what you claim for them. They saved one man to each viner and 


increased our capacity, with less broken peas.” 
(General View) From FREDONIA PRESERVING CO., SILVER CREEK, N> Y. 
PATENTED IN U. 
CANADA AND.FRANCE 1064 IN USE 
We wish to impress upon your mind that Ideal Viner “IDEAL VINER FEEDERS ARE A PEA 
Feeders do much more than save a man to each machine CANNER’S NECESSITY” 


installed. Through their more thorough separation of the 
vines and system of feeding, they save many peas that other- WRITE FOR CATALOGUE 

wise would pass through the viners unhulled, prevent many " 
peas from cracking during the hulling process and materially FRANK HAMACHEK, Kewaunee, Wis. 
increase the capacity of the viners. The peas saved are MANUFACTURERS—ESTABLISHED 1880 

the choicest ones and thus Ideal Viner Feeders improve the THE BROWN, BOGGS CO., LTD., HAMILTON, ONTARIO. 
quality of the pack. SOLE AGENTS FOR CANADA. 


THE CAN < 


What Some Users Say: sii ei 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a. 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double sere sol 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED “sTEWARD” DOUBLE SEAMER, Ne. 6 
by us. With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this — 


L. & J. A. STEWARD, —Ruttland, Vt. ine ons wi 
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LEONARD SEED COMPANY 


226-228-280 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn. 
is universally admitted by Canners to be the best type there. 
is of high grade canners stock. We are now booking g 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 

in seeds—all of the Leonard Standard 


PLANT 
Leonard’s Seed 
eonaras seeds 
This Concerns Your Business BOXES or xe SHOOKS 
Buy Divect From The Manufacturers 


Have you a deed for your trade-mark? 
The United States registers valid trade-marks to the real 


owners and issues a Certificate of ownership. 
Have you such a certificate? n C 


Congress enacted a new law relating to trade-mark registra 


tions on February 1905. 
ean pane trade-mark is not registe er this Act it should . ALICEANNA AND SPRING STREETS 
defective and Certificates a under it do not give full BALTIMORE 
; The expense is small. Write for information. 
EDWARD DUVALL, Jr. — LOCK CORNER BOXE 
Bond Building WASHINGTON, D. C. E Ss 


DEPENDABLE WHOLE TOMATO PULP 


WITH FLAVOR AND COLOR 


Aliso Tomato Puree and Italian style Paste 


Quality Jomato produets Company 


PAOLI.INDIANA. 


| 


Are You Familiar With 


THE KNAPP WAY 


Labeling, Wrapping and 
Boxing Cans? 


You cannot afford to pass up our proposition 
for labeling and boxing cans. These Machines 
are automatic and never have been equaled. 


Our Wrapping Machine makes a unique and 
handsome fold which cannot be imitated by 
hand. 


Let us give you more information regarding our selling, leasing and ex- 


change proposition. 


THE FRED. 


H. KNAPP CO. 


Westminster, Md. 


THE BROWN, BOGGS CO., Ltd., 


Hamilton, Ont., CANADIAN DEALERS 


BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS 


THe Rus tT 


WRITE us for a SAMPLE and we will mail you a 
HANDSOME LACQUERED RUST PROOF CAN. 

RUST PROOF because it will resist all of the ordinary 
conditions that CAUSE RUST IN CANNED FOODS. 

HANDSOME because it is of a BRILLIANT GOLDEN 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. 

THIS is the COMBINATION that the trade APPROVES 
and is what the trade WANTS. A BRILLIANT LAC- 


PROOF CAN 


QUERED RUST PROOF CAN 

The MACHINE ILLUSTRATED below is the one t hat 
effects this COMBINATION. The POPULAR MACHINE 
that MAKES EASY. The MACHINE that 
is used b of the most prominent canners in the U. 8. 

The ENE ITS of this process are worth ten times its 
TRIFLING COST. Write us to-day for the SAMPLE CAN 
and full particulars of the machine. 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. Sole Manuiacturers Blaine, Wash., U.S.A. 
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| FOR HEAVY SWEETENED CONDENSED MILK | BOY LE CAN COMPAN Y 

Thy: {ey Wolfe & Thames Sts. 505 Md. Trust Bldg. 


Used for the past 
ten years by the 
largest concerns. 


Simple in constru- 
tion and easy to 
set up, operate 
and clean. 


HENRY R. STICKNEY 
PORTLAND, ME. 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 


BALTIMORE, MD. 


PACKERS’ CANS 


SOLDER HEMMED CAPS 


SANITARY CANS 


MAX AMS DOUBLE SEAMERS 


SPECIAL CANS OF ALL SIZES AND STYLES 


We understand the Canners’ requirements, have 
large capacity and can ship promptly by either 
rail or water. Cans that will give entire satisfaction, 
whether Stud-Hole or Open-Top (Sanitary). Try us. 

Your friends, 


BOYLE CAN COMPANY. 


AUTOMATIC ROUND 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 
at a speed of 125 Can Bodies per minute. 


It is eccentric driven throughout and has no 
cams; easily adjusted from one size to another 
and is entirely automatic, requiring no help to 
operate same. . Write for particulars and prices. 


We Build Complete Line of 


Sanitary Can Making Machinery 
TORRIS WOLD & COMPANY 


WILLIAM CAMERON, Pres. and Mgr. 


218-230 N. JEFFERSON ST. 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 


CAN 
For Sanitary or Open Top Cans 


CHICAGO 


FLANGER, No. 
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EMPLOYMENT EXCHANGE. 


NOTICE ‘CO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 menthly; cash 
with order. Where the address is care of THz Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued, 


SITUATIONS WANTED. 


NOTICE—If you want reliable,.expert processors, super- 
intendents or managers of canning plants, write to the Secre- 
tary of the Processors’ Association, care of The Canning Trade, 
Baltimore, Md., and he will place you in correspondence with 
numerous parties who are either open or wish to make a 
change. No charges whatever will be made for services or in- 
formation furnished. 


Position Wanted—As superintendent of canning house; . 


am first-class packer of fruits and vegetables; can build fac- 
tory and assemble machinery for regular or sanitary style 
packing and attend to growers’ contracts, etc. For reference, 
etc., address BOX B-144, care The Canning Trade. 


Man with expert mechanical training, well known in all 
sections of the canning industry, is open for position with re- 
liable machinery or supply house. Served for 16 years as Su- 
perintendent of one of the leading. canning machinery firms, 
and has traveled the entire territory. Best of references, 
strictly sober, still young. Address, BOX B-133, 

Care The Canning Trade. 


Position wanted by an expert superintendent and pro- 
cessor on peas, corn, tomatoes, tomatoes and okra, string 
beans, hominy, sauer kraut, pumpkin, apples, red kidney 
beans and pork and beans. I am a married man, strictly tem- 
perate and can furnish the very best of references. Now at 
liberty. HARRY C. NORTON, Kirk, Ky. 


WANTED—Position by an expert superintendent-pro- 
cessor and engineer, on peaches, apples, tomatoes, sweet po- 
tatoes and ribbon cane syrup. Understands different makes of 
double seamers for sanitary cans, and all makes of solder 
capping machines. Twenty years’ experience; sober and steady 
and can furnish the best of reference. At liberty now and 
can start on short notice. Address GARTMAN, 612 E. Grand 
River St., Clinton, Mo. 


POSITION WANTED—As manager of a cannery in Bal- 
timore, Md. Thoroughly experienced in canning all lines of 
fruits and vegetables and managing a plant. I am manager 
of a cannery located in the South, but would like to make a 
change after March 1, 1915. Am 36 years old and know the 
packing business from A to Z. My reason for a change is to 
get back to my native State, and: would like to communicate 
with a Baltimore packer with reference to a position. Address 
“Box B-148,” care The Canning Trade. 


POSITION WANTED—As superintendent-processor, 28 
years’ experience packing fruits and vegetables. Expert on 
figs, sweet potatoes and hot goods; also oysters, clams, shrimp 
and fish, South or West. Thoroughly versed in construction 
and equipment. I can deliver the ‘“‘goods.”’ References. Ad- 
dress “P. O. Box 465; Alerandria, La.” 


WANTED—Position as chemist and bacteriologist by en- 
ergetic young man now engaged in research work. Experienced. 
Practical. Best references. Address 

“BOX 283, East Lansing, Mich.” 


POSITION WANTED—As superintendent-processor. Sev- 
teen years’ experience packing fruits and vegetables; under- 
stand sanitary and cap-hole cans. Can fit out plant and give 
reference from some of the best packers in the East. For 
particulars address Box B-141, care The Canning Trade. 


WANTED.—A man of middle age, good habits and ex- 
perienced as superintendent. salesman and all around canning 
factory man, desires to make change for 1915. References 
furnished. Address Box B-137, care The Canming Trade. 


WANTED—Position as Superintendent-processor. Have 
had 23 years’ experience in New York State packing general 
line of vegetables. Can give satisfactory references. Address 

“Box B-161,” care The Canning Trade.. 


THE Canning TRADE 


SITUATIONS WANTED—Continued. 


Position Wanted by Superintendent and processor having 
had over 20 years’ experience on all lines of canned fruits and 
vegetables, also oysters, clams, etc. Can direct building of 
plants and install machinery. Can furnish best of references, 
Address, BOX B-138, 

Care The Canning Trade. 


WANTED—Position by an experienced superintendent 
and processor On Herring Roe; also the packing of fish. Ex- 
perienced in the packing of fruits and vegetables. Can direct 
building of plants and install machinery, and furnish best of 
references. Address “Z. C. DAMERON, Kinsale, Va 


Position Wanted.—A processor having had thirty years’ 
experience in the canning business, and in the employ of one 
firm for the last twenty years, desires to make a change. Can 
furnish best of references. Address 

“BOX B-146,” care The Canning Trade. 


WANTED—Position as Superintendent or Processor by a 
canner experienced in packing a full line of fruits and veges 
tables catsup, jams and jellies. Am sober and steady and can 
furnish satisfactory references. Address Box B-167, care The 
Canning Trade. 


Wanted—Connection desired with a reputable house put- 
ting out an extensive line. Have had many years’ practical 
experience in canning, preserving and manufacturing general 
food supplies; and have enough chemical and bacteriological 
knowledge to do routine work. Address 

BOX B 72538. Care The Canning Trade. 


WANTED—SALESMAN’S POSITION.—I want a job with 
a big free-selling canning establishment, producing a large line 
and variety of canned foods; New York or Michigan cannery 
preferred. I don’t have to be shown how to sell canned foods, 
I know the line and the game and how to play it. I know the 
wholesale grocers and they know and like me. I would want 
three thousand dollars per annum and expenses while travel 
ing and can get results. Address 

B-173, care The Canning Trade. 


Wanted—Cider Vinegar maker would like steady position 
with good firm. Understand handling and installing genera- 
tors. Can furnish good references. Understand all factory 


details. Address 
“BOX B-165,” care The Canning Trade. 


Wanted.—Position as manager or superintendent of can- 
ning plant. Have had 18 years’ experience packing a full line 
of fruits and vegetables in tin and glass. Can construct or re- 
model plant so as to reduce cost of packing per dozen to a 
minimum. Will make proposition to reliable party that will 
protect from an experiment. Address, 

“RELIABLE,” Care The Canning Trade. 


Wanted—Position as manager or processor for 19165. 
Have had 20 years’ experience in packing tomatoes, sweet po- 
tatoes and all kinds of fruits. Can build and equip canning 
factory. Strictly sober Can give good references. Address, 

FRANK SANDERS, 663 Milford Ave., Marysville, Ohio. 


Position Wanted—Energetic high-grade man experienced 
in the organization and operation of Canning Factories now 
open for a contract. Can build factories, assemble machinery, 
interest farmers in growing suitable crops, etc. Competent 
processor, executive and thoroughly experienced salesman. If 
you want a Cannery in your town I am the man to develop 
your project. Address 

BOX B-157. 


Care The Canning Trade. 


HELP WANTED. 


Help Wanted.—Practical man of good education who is 
thoroughly versed in the canning of the general line of fruits, 
vegetables and oysters, to act as superintendent of a canning 
establishment. This is an excellent opportunity for a compe 
tent man acquiring the executive ability necessary to fill the 
position. Address, BOX B-147, Care The Canning Trade. 


WANTED—To get in correspondence with an experienced 
chef who can make Condensed Tomato Soup. Quality must 
equal any on the market. Address Box B-166, care The Can- 
ning Trade. 


Situations and Help Wanted Continuedon{Next Page 


Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


For Sale-—One 250, four 225, one 100, two 60, one 35 and 
one 25 gallon Copper Steam Jacketed Kettles, complete. All 
the foregoing kettles are well constructed in our own factory 
of heavy copper, thoroughly tested and guaranteed to stand 
100 lbs. steam pressure. They are ready for immediate ship- 
ment, and we offer them at a bargain for cash. 


HAMILTON COPPER AND BRASS WORKS, Hamilton, Ohio. 


FOR SALE— 


White cedar tanks, 1200 gallons, new, with adjustable 
hoops. . 

white cedar tanks, 1200 gallons, used one year, in per- 
fect condition, with adjustable hoops. 

Large tin-coated copper coils, new. 

20 H. P. upright throttling steam engines, made by 
Troy’ Foundry & Engine Co., Troy, N. Y.; good as 


we rw 


new 
3 20 H. P. Horizontal throttling steam engines, made by 
Troy Foundry & Engine Co., Troy, N. Y.; good as 


new. 

15 H. P. Horizontal throttling steam engines, made by 
Troy Foundry & Engine Co., Troy, N. Y.; good as 
new. 

Huntley pea washer. 

Huntley gravity pea grader, small size 

Hawkins capper. 

8 Ayars Sanitary Tomato Fillers. 

1 Colbert Sanitary Tomato Filler. 

The above machinery will be sold at low prices and guar- 
anteed as represented. Address 


WINTERS & PROPHET CANNING CO., Mt. Morris, N. Y. 


bo 


For Sale—A Hawkins Capper in good condition. Will 
take a No. labeling machine as part pay. W. H. HOOD, 
Portland, Ind. 


For Sale—Three Thomas Sanitary Peeling Tables; 


used three seasons ; fair condition; belts badly worn. Also: 


cross conveyor Thomas equipment, 35 feet long. Also 
one Ayars four-cylinder Corn Cooker-Filler, and four 
Morrall Corn Cutters; all in good condition. Address 
VINELAND CANNING CO., LTD., 
Vineland Station, Ont., Can. 


FOR SALE: 

Transplanting machines for tomatoes. 

Colbert Tomato Filler. 

Hawkins No. 14 disc. exhaust box. 

90-bin Triumph Platform Conveyor peeling table. 
Empire Scalder. 

Cyclone Pump Machine. 

Chicago Auto Tippers. 


Most of the above has been used but one season. All in 
A No. 1 condition. Address 


“BOX A-160,” care The Canning Trade. 


FOR SALE—The Handy Manufacturing Co., Holliday 
and Baltimore Sts., Baltimore, is now prepared to make imme- 
diate shipment of their well-known HANDY Capping Ma- 
chines. Testimonials and complete booklet on request. One 
capper takes all size cans, all shapes and all size cap openings. 
Guaranteed to give satisfaction; price, $75 complete. 


Seed Peas For Sale. 


For Sale—Surplus Stock of Pea Seed: 

560 bu. Admirals, 

560 bu. Horsfords; 
also 22 barrels Early Crosby Corn Seed on the ear. All 
of first quality, grown by the Everett B. Clark Seed Co. 
Will sell at a sacrifice. 

ONEIDA COMMUNITY, LTD., 
Kenwood, N. Y. 


For Sale—Alaskas, Horsfords and Admirals. All 
true stock. Samples and quotations on appliction. 
Adress BOX A-163, care The Canning Trade. 


Seeds Wanted. 


WANTED—500 bushels true Alaska Pea Seed at $2.00 ° 
per bushel. Must have satisfactory assurance of pedigree and 
quality. Address “BOX A-155,” Care The Canning Trade. 


HELP WANTED—Continued: 


Help Wanted—Man to sell Lime and Phosphate, who is 
competent to superintend cannery during active season. Must 
be experienced on peas and corn. Permanent position if quali- 
fied and successful. 

E. T. SULLIVAN, Forestville, N. Y. | 


WANTED—A large established factory requires the ser- 


vices of a thoroughly competent superintendent-processor for 
fruits and vegetables. Must be able to operate all machinery 
and handle help. Address, with full particulars, 


BOX “B-162,” care “The Canning Trade.” 


WANTED—An experienced and practical man as super- 
intendent of old established cannery packing Michigan fruit 
and pork and beans. Address - 


“Box B-159,” care The Canning Trade. 


HELP WANTED—Superintendent of a canning factory 
in Baltimore City. A man thoroughly familiar with the fac- 
tory part of the business, the management of help and with 
the adjustment of machinery used about the factory. Applica- 
tions will be held strictly confidential. Address, stating ex- 
perience and references. Box B-164, care of The Canning 
Trade. 


Help Wanted.—A large, old, established cannery requires 
the services of a processor for general line. State age, experi- 
ence, and packers with whom you have associated. Address 

BOX B-145, care The Canning Trade. 


WANTED—Expert superintendent Corn, String Beans, 


Beets, Peas, Spinach. Applicant must state fully qualifica- 
tions, experience, employer, references. Address 
“BOX B-156,” Care The Canning Trade. 


oid CANNERS’ READY REMINDER OF 


MACHINERY & SUPPLIES USED IN CANNERIES & A 
LIST OF RELIABLE HOUSES THAT SELL THEM 


Air Pumps. 
American Compressor & Pump Co 
itimore. 


J. S. Hall Mfg. Co., Baltim 
Sprague Canning Machinery *Ce., Chicago. 


Books on Canning, Preserving, Etc. 

“A Complete Course in Canning,” $5.00 Pos 
paid. =e The Canning Trade, Balti. 
more, 

How to Buy and Sell Canned Foods, $2.00. 

Address The Canning Trade, Baltimore, Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York oy. 
Sprague Canning Machinery Co.. Chi cago. 
Vilter Mfg. Co., Milwaukee, Wis. 


Boxes and Box Shooks. 


Canton Box Co., Baltimore. 
H. D. Dreyer & Co., Baltimore, Md. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 
Crary Brokerage Co., Waukesha, Wis. 
C. Gilbert Co. Ind. 
rokerage Co., Chicago 
Cans and Solder Hemmed hos: 
= York, Baltimore, 


Chica; Fra 
Atlantic Co., Baltimore. 
Boyle Can Co., Baltimore, Md. 
Cutan Can Co., Syracuse, Chicago, Bal- 


Johnson: “Morse Can Co., Whesltas. W. Va. 
Sanitary Can Co., Fairport, N ° 
Southern Can Co., Baltimore. 
Can Making Machinery, Dies, Presses & Tools. 
Sprasue Canning Mach. Co., Chicago 
(Crimpers, Testers, Seamers, etc.) 
Ayars Machine Co.. Salem, N. J. 
E. W. Bliss Co., Brooklyn, N. Y. 
Max Ams Machine Co., =. Vernon, N. Y. 
John R. Mitchell Co. Baltimore. 
Slaysman & Co., Baltimore. 
L. & J. Steward, Rutland, x 
Torris, wold & Co., Chicago, 
Canners’ Supplies. 
Ayars Machine Co., Salem, N. J. 
a pe Boggs Co., Hamilton, Ont. 
Judge, San’ Francisco. 
Robins & Co.. Baltimore 
Geo. Lockwood Co., Philadelphia. 
rague Canning Machinery Co.. cago. 
Hen enry R. Stickney, Portland. 
Can Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 
Can Straighteners. 
Sprague Canning Machinery Co.. Chicago. 
Can Washing Machine. 
Morral Bros., Morral, Ohio. 


’ Capping Machines, Power and Hand. 
Ayars Machine Co.. Salem, N. J. 
Handy Capper Mfg Co.. Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
A. K. o% ~ & Co., Baltimore, Md. 
L. & Steward, Rutland, Vt. 
Sprague Co.. Chicago. 
Capping Steels, 
Geo. E. Lockwood Co., Philadelphia. 
Handy Capper Mfg. Co., Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
Edw. Renneburg & Sons Co., Baltimore. 
A. EK. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Slaysman & Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 
Stevenson & Co., Baltimore. 
H. R. Stickney, Portland, Maine. 
Geo. W. Zastrow, Baltimore. 
Cateup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 


Chain Adjusters. 
Frank Hamachek, Kewaunee, Wis. 


Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Corn Cookers, Fillers and Mixers. 
Machine Co., Salem, N. J. 
rial Bros., Morral, O. 
K. Robins & Co., Baltimore, Md. 
ieaaes Canning Machinery Co.. Chicago 


Huntley Co., Silver creeks N. Y. 
rain “Cleaner Co., 
Silver Creek, N. 
Fred H Knapp, Westminster, Md. 


Morral Bros., Morral, O. 
Peerless Husker Co., Buffallo, N. ¥ 


Copper Coils, Kettles, Etc. 
ey Copper & Brass Works, Hamil- 


Cranes and Carrying Machines. 


A. K. Robins & Co., Baltimore, Md. 

Sinclair Scott Co., Baltimore, Md. 

Zastrow, Baltimore. 


Crates (Iron Process) 
Morral Bros., Morral, O. 
Renneburg & Machinery chi 
prague Cann achinery Co.. cago. 
Geo.  Zastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Electric Machinery. 
General Electric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, etc. 
E. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Ayars Machine Co., Salem, N. J. 
Colbert Canning Machinery Co., Buffalo, N. Y. 
Sprague Canning Machinery Co.. Chicago. 


Filling Machines—All Kinds, 


Ayars Machine Co., Salem, N. J. 
Mchy. Co., Baltimore. 
K_ Robins & Co., Md. 
Mrs. Co., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore, Ma. 
Sprague Canning ’ Machinery Co.. Chicago. 
enry R. Stickney, Portland, Me. 


Flux. 
Grasselli Chemical Co., Cleveland, O. 


Fire Pots. 
Ayars Machine Co., Salem, N. J. 
J. 8. Hull Mfg. Co., Baltimore. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
H. R. Stickney, Portland, Me. 


Insurance. 


Canners’ Exchange 
(Lansi ng B. Warner, Manager.) 


Kerosene Oil Systems. 
J. 8. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 


Hamilton Copper & Brass Works, Hamil- 
ton, Ohio. 
Geo. Lockwood Co.. Philadelphia 
av Renneburg & Sons Co., Baltimore. 
- Robins & Co., Baltimore, Md. 
Sinclair Scott Co. Baltimore, Md. 
Geo. W. Zastrow, Baltimore. 


Labels. 
Calvert Litho. Co., Detroit, Mich. 
R. J. Kittredge & Co., Chicago. 
Stecher Litho. Co., Rochester, N. Y. 
U. 8. Printing & Litho. Co., Baltimore, Md. 


Labelling Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Fred H. Knapp Co., Westminster, Md. 
Morral Bros., Morral, O. 


Lacquer. 
John G. Maiers’ Sons, Baltimore. 
Seely Bros., Blaine, Wash. 


Lacquering Machines, 
Seely Bros., Blaine, Wash. 


Machin 
J. Judge, ‘San Francisco, Cal. 


Oyster Machin 


ery. 
eaque “anning Machinery Co 
Geo. Baltimore. 


Machines, 
Paring, Scott Co. Baltimore, Md. 


Paste. 
Fred H. Knapp Co. Westminster, Md. 
B. 3. Judge, dan rencieco. 

Patent Attorneys. 
Edw. 8S. Duvall, Jr., Washington, D. ¢, 
Wm. N. Moore, Washington, D. C. 


Pea Separators or Graders. 
Brown- es Co., Hamilton, Ont. 
Huntley ie Co., ‘Bilver Creek, N. Y. 


luvineible Grain’ Cleaner Cv., 

Silver Creek. \ 
Edw. er romp y Sons Co., Baltimore. 
A. K. Rob Co., Balt more, Md. 
Sinciair Scott Co., Baltimore 


Pea Vine Feeders. 


Brown-Boggs Co.. Hamilton. Ont. 
Frank Hamachek, Kewaunee, Wis, 


Pea Viners. 
J. H. Empsom, Longmont, Colo. 
Frank Hamachek, Kewaunee, Wis. 


Peeling Tables—Tomatoes. 
Ayars Machine Co.. Salem, N 4 
Huntley Mfg. Co., Silver Creek, N > 4 


Judge, 

J. Lewis, Middleport N. 
The ‘John Mitchel! 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., 
Geo. W. Zastrow, Baltimore. 


Pulp Machines. 
Brown-Bogg: Co., Hamilton, Ont. 
Sinclair Seott Co., Baltimore. 


Pump—refuse 
a. K. Robins & . Baltimore, Ma. 


Balt. 
Colonial Salt Co., Akron, oo 
Worcester Salt Co., New York City. 


Sanitary Cans. 

American Can Co., New York, Baltimore, 
Chicago, San Franc 

Can Co., Chicago, Bal- 


geton. 


tim 
J. A. Steward, Rutland, Vt. 


Can Making Machinery. 

W. Bliss Co., Brooklyn, 
i J. Judge, San Francisco. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
L. & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago. 


Seeds. 


J. Bolgiano, Baltimore. 
A. J. Brown Seed (Oa, Senge Rapids Mich. 
Lundreth Bristol, Pa. 
Leonard Seed C Colcage, i. 
Livingston Seed "to. Columbus, O. 
J. B. Rice Seed Co., Cambridge, N. Y. 

Sieves and Screens. 
Huntley Mfg. Co., “Silver Creek, N. me 
Sinclair Scott Co., Baltimore. 
Sprague Machinery Co.. Chicago. 


. Robins Co., B Md. 

a. Canning Machinery Co. Chicago. 
Solder Cap Hemming Machines, 

E. W. Bliss Co., Brooklyn, N. Y. 

Torris, Wold Co. +, Chicago. 
Bean Machinery 

5. Lewis, Middleport, N. 
Mfg. Silver Creek. 
Grain Cleaner Co., ativer Creek 


Syrupers (Automatic) 

BE. J. Jud San Francisco. 

Sprague Canning Machinery Co.. Chicago. 

Colbert ae Machinery Co. Buffalo, N. ¥. 
Tin Pi 

Washington Tin Plate Co. ‘Washington, Pa 
Thermometers 

Hohmann & Maurer Mfg. Co. Rochester, N. Y- 
Tin Scarp Bought 

Vulcum Detinning Co., Seawarren, N. Y. 


Wipers. Can 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, O. 
Sprague Canning Machinery Co.. Chicago. 
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THE Canning TRADE 


PINEAPPLE GRATER 


There are 75 saws in base of hopper, divided on two shafts and 
interlacing and running into one another. The hopper is 
made of white pine wood and the discharging chute 
is also lined with wood. Capacity, the 
pack of any ordinary house. 


SHOWING SAWS 
WITH 
HOPPER REMOVED, 


The John R. Mitchell Co. 


Canning and Canmaking Machinery 
Foot of Washington St., Baltimore, Md., U.S. A. 


Edw. Renneburg & Sons Co. 
MACHINE AND BOILER WORKS 


WORKS: 
ATLANTIC WHARF 


Boston & Lakewood Avenue. 


OFFICE: 


2639 BOSTON ST. 
BALTIMORE, MD. 


IMPROVED STEEL 
PROCESS KETTLE 


Equipped with all the latest 
improvements. Strongly and 
accurately made. Has been 
used for years with perfect 
satisfaction. 


222 N. Wabash Avenue 
CHICAGO, ILL. 


January 19th, 1915 


TO OUR FRIENDS 
OF THE 
EASTERN DISTRICT: 


Don’t’ lose sight of the fact that 
we maintain a Branch House in 
Baltimore, Md. This is not mere- 
ly an office but carries an exhibit 
of our Machinery and a full as- 
sortment of repair parts and 
supplies. 


When you visit Baltimore call 
at 44 and 46 Market Place where 
our representative, Mr. Birch 
Addington, will give you every 
assistance in his power. 


Cordially yours, 


SPRAGUE CANNING MACHINERY CO. 
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BALTIMORE CANONSBURG SYRACUSE CHICAGO 


4 Large up-to-date Open Top or 
“Sanitary” Can factories. 


The most modern splendidly 

equipped machine shop for the 
a 3 manufacture of our own “Con- 
tinental Closing Machines”. 


These are our facilities. Can any 
other can maker equal them ? 


Continental Cans and Continental 
Closing Machines. Ask the 
canner who uses them. 


CONTINENTAL CAN CO. 


i 

fet | 
- 

| 

| 

| 

| 

| 

| 

| 

| 

| 

\ 


